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35,000 recipes 

instantly shoppable with one click. 

For the, first time ever, you can shop every Bon Appetit recipe online 
With just a click, ingredients from any recipe are added 
to the cart of your preferred online grocer. 


It's inspiration, delivered 


bon appetit 

Presented by HELLMANN'S | KERRYGOLD | STACY'S PITA CHIPS 



editor’s letter 



CLUB KIPS 

► It was a sunny Sunday last July, and my friend Bill Stingone’s 
dad, Pascal, was where he can always be found on such days: 
seated at a plastic table outside Cabana S20 at the Sands Beach 
Club in Atlantic Beach, Long Island, just over the county line 
from Queens. Next to him, he had his tray of cherries on ice, a 
bowl of pistachios, and, because he likes to start his well-earned 
days off with something special, a Dewar’s on the rocks. 

Life was good. And it has been for 40 years, ever since Pascal, 
who’s an immigration lawyer, and his wife, Roseann, joined the 
Sands. Back in 1975, they had four young kids and a modest 
house in Jamaica, Queens. They needed a place to escape to. 

At a time when so many New Yorkers are scrambling to snare 
a piece of the exorbitantly priced Hamptons, I like to think that 
Bill’s parents figured out a better way long ago. 

The Sands is like that club Matt Dillon worked at in The 
Flamingo /fzTZ— cabanas lining a boardwalk- like promenade, a 
pool, a snack bar, basketball courts, and the same stunning beach 
and waves you pay a lot more for 80 miles east in Southampton. 

In other words, everything a kid— or an adult with kids— 
could want. I first visited the club 20 years ago, when I moved to 
New York. The fact that a place like this could exist so close to 
the city was eye-opening for me. 

As was how the Stingones did it up. While most families would 
order burgers from the snack bar, the Stingones practically 
operated a pop-up restaurant. Bill’s parents would arrive around 


11 a.m. and set out bagels, cream cheese, and lox. A couple hours 
later, the guacamole, chips, and antipasti would emerge from 
the cooler— along with the chilled Pinot Grigio or rose. 

Dinner was an even more produced affair. Everyone chipped 
in to transform that plastic table into something proper, and 
out came a tray of baked ziti, a big salad, and some oven -fried 
chicken that Roseann’s parents. Rose and Willie, had brought. 

Last July, I was back at Cabana S20. Only this time I was with 
my wife, Simone, and our son, Marlon. Bill and I were now doing 
the cooking, grilling up skirt steaks with chimichurri, served 
with a feta-watermelon salad that Bill’s wife, Susan, made. When 
it was time to sit down, we realized we had no idea where our 
kids were. Marlon was tearing around the boardwalk with Bill 
and Susan’s son, Robert, and his older sister. Lulu. God knows 
what kind of trouble they were getting into. o 

What I did know is that we couldn’t have had it any better. 2 

Over the years the menu had evolved and a gang of new kids ^ 

had come along. But the makings of a perfect summer day really ^ 

aren’t that complicated: They haven’t changed in 40 years. ■ o 
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Want us to get a restaurant recipe for you? 
E-mail us at rsvp@bonappetit.com* 
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DEAR BON APPETIZ I VE 

NEVER MET A DIP I DIDN'T 
LIKE, BUT I POSITIVELY LOVE 
THEELOTEDIPEROM PIG & 
PRINCE IN MONTCLAIR, NJ. 
EOR EVERYONE'S SAKE, 
TRACK THIS ONE DOWN! 

— ISABEL MICHAELSON, 

Poughkeepsie, NY 


GRILLED CORN 
AND CHILE DIP 

4 SERVINGS You can assemble this 
elote- ins pi red party starter ahead 
of time, and then bake right before 
you're ready to serve it. 

6 ears of corn, husked 
4 poblano chiles 
3 scallions, thinly sliced 
1 garlic clove, finely grated 
8 oz. creme fraTche 
8 oz. sour cream 
1 Tbsp. fresh lime juice 
3 Tbsp. hot sauce (such as 
Cholula), plus more for 
serving 

Kosher salt, freshly ground pepper 
Pork rinds or corn chips 
(for serving) 


Prepare a grill for medium-high heat. 

Grill corn, turning occasionally, until 
well charred, 10-12 minutes. Cut kernels 
from cobs and place in a large bowl. 

Grill chiles, turning occasionally, until 
skins are blackened, 12-15 minutes. 
Transfer chiles to a small bowl, cover with 
plastic wrap, and let steam 15 minutes. 

Preheat oven to 450°. Remove skin, 
stems, and seeds from chiles,- chop flesh 


into pieces. Add to bowl with corn. 

Stir in scallions, garlic, creme fraTche, 
sour cream, lime juice, and 3 Tbsp. hot 
sauce; season with salt and pepper. 
Transfer dip to a 10" cast-iron skillet or 
2-qt. baking dish and bake until bubbling 
around the edges, 10-12 minutes. 

Drizzle additional hot sauce over warm 
dip and serve with pork rinds or corn 
chips for dipping. 



THE CHEF SAYS 

"This dish is a staple, 
especially when sweet 
corn is in season. We also 
serve it cold, so if you don't 
want to turn on your oven, 
it makes a really refreshing 
dip when not baked." 
MICHAEL CARRINO, 
chef and co-owner. 


Pip & Prince 



How Do You 

Like Your Egg 
Sandwich? 

The debate, 
kick-started by our 
ultimate take in the 
May issue, rages on 
among BA readers 
and staffers: 
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"Forget the 


"1 make 


"There needs 


"You have to 

breakfast 


[BA's version] 


to be something 


compliment 

sausage— 1 use 


but substitute 


green, like 


pork roll with 

bacon! We all 


a brioche bun 


peppery arugula. 


a hash brown 

know that bacon 


for the English 


That makes 


for crispiness." 

makes everything 


muffin. It's 


it, you know. 


—ALEX DELANY, 

better." 


the bomb!" 


sophisticated." 


assistant 

-STACIE P., 


-SUSAN G., 


-ADAM RAPOPORT, 


production 

Canby, OR 


Long Beach, CA 


editor in chief 


manager 

/ 
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*SUBMISSIONS BECOME THE PROPERTY OF BON APPETIT. 


ILLUSTRATIONS: LARRY JOST (DIP); CLAIRE MCCRACKEN {BA BREAKFAST SANDWICH, CORN). 
FOR RESTAURANT DETAILS, SEE SOURCEBOOK. 



©2015 Nestle Waters North America Inc. 



FINE DINING DOESN’T 
HAVE TO MEAN FINE CHINA. 


FROM TABLECLOTH TO SANDWICH SHOP. 
S.PELLEGRINO MAKES ANY MEAL AN OCCASION 
WITH ITS FINE BUBBLES AND UNIQUE TASTE. 


ARE YOU 
a 'jV 
FOODIE? 


SHOW US WHAT MAKES YOU A FOODIE AT THE INFINITE TABLE. 
SANPELLEGRINO.COM 
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Gel-iike color and shine, day after day. 
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WHERE GREATTASTE BEGINS 


EASY GUIDE 


Summer 

Drinking 


A summer cocktail 
plays by different 
rules. It needs to 
be pretty simple— 
you're not playing 
mixologist in 
your swimsuit— but 
more impressive 
than a bucket of 
beers. It should be 
refreshing enough 
to stand up to 
the heat and— like a 
good work outfit— 
be able to go 
from day to night. 
Picture farmstand- 
fueled syrups, 
beachy elixirs over 
mountains of 
ice, and splashy 
three-ingredient 
sparklers. Enter 
the shrub, the 
swizzle, and the 
spritz, our cocktails 
of the season. 
-BELLE CUSHING 




PHOTOGRAPHS BY TED CAVANAUGH 
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fruit-and-vinegar 
syrups to add to 
booze, soda, or 
both. The acidic 
tinge brings out the 
fruit flavor without 
overloading on the 
sweet for a complex- 
tasting, easy-mixing 
cocktail. Make your 
own shrub with 
your latest produce 
haul, then tweak our 
formula depending 
on how sweet the 
fruit is and your 
taste for tartness (or 
booze). Or buy one 
of the great bottled 
versions available 
and get pouring. 


for serving and add 
remaining to pan. 
Reduce heat; simmer 
10 minutes. Remove 
from heat and let sit 
30 minutes. Strain 
syrup into a bowl; stir 
in 3Tbsp. distilled 
white vinegar. Cover 
and chill shrub. 

For each cocktail, 
shake 2 oz. shrub, 

1 Vi oz. spirit of choice, 
and 14 oz. lemon 
juice in an ice-filled 
cocktail shaker until 
frosty. Strain into 
an ice-filled Collins 
glass; top with 
some reserved fruit. 
Makes 4 


Before there were 
blender daiquiris, 
there was the 
swizzle. This classic 
Caribbean cocktail 
combines crushed 
ice with spirits and 


citrus, "swizzled" into 
something between a 
julep and a grown-up 
snow cone. Frosty 
and tropical, it's 
the quickest way to 
channel island time. ' 


Twist 

Again 


QThe swizzle requires a bit more technique than your average leisure drink, yes, but it's worth it for the party- 
trick potential alone. First, you'll need a swizzle stick, a pronged tool harvested from a tropical tree. Find one at 
cocktailkingdom.com ($18), or use a long-handled bar spoon instead. (Trim the prongs with a knife so the stick 
fits easily In the glass and won't send Ice overboard.) Then roll the stick between your palms, working it up and 
down until the glass is frosty (a sign it's properly chilled). For more on the swizzle, go to Prep School, page 95. 



Chefs are always 
telling us to add 
more acid to food. 
The same goes for 
cocktails. That's 
why we love shrubs: 


© 


Summer Fruit 
Shrub Cocktail 

Bring ^ cup sugar 

and 14 cup water to 
a boil in a medium 
saucepan. Slice 

VA lb. ripe fruit 
(such as peaches, 
strawberries, plums, 
or pineapple) into 
medium pieces. 
Reserve a few pieces 


THE BUY 

Bottled 

Shrubs 








PEACH 
+ BOURBON 


I 


i 

1 

L 






PINEAPPLE 
+ TEQUILA 



i 
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Rum Swizzle 

Combine 8 oz. 
Jamaican rum, 4 oz. 
fresh lime juice, and 
2 oz. simple syrup 

in a measuring glass; 
cover and chill. 

Divide mixture 
among 4 Collins 
glasses. Fill 1 glass 
with crushed ice and 
push a swizzle stick 
or bar spoon just 
below surface of the 
ice. Rapidly roll stick 


between your palms, 
working your way 
down and pulling up 
occasionally to blend 
cocktail, until chilled, 
about 10 seconds. 
Top off with more ice, 
doming above rim; 
finish with a dash of 
Angostura bitters, 
freshly grated 
nutmeg, and a sprig 
of mint. Repeat with 
remaining drinks. 
Makes 4 


The 

Spritz 


Our warm-weather 
drinking philosophy 
in a nutshell: 

When in doubt, 
add bubbles. Top 
off any aperitif, 
hard spirit, or juice 
with sparkling wine 
and a splash of 
soda water, and 
it's immediately 
summer-ized: thirst- 
quenching, festive, 
and consumable 
with day-drinking 
levels of ease. Plus, 
no one ever broke 
a sweat popping 
a bottle of bubbly. 


1 

Sloe Gin Spritz 

Pour 4oz. dry 
Prosecco or other 
sparkling white wine 

into an ice-filled 
large wine or rocks 
glass. Add 1 oz. sloe 
gin and top off with 
club soda. Gently 
stir together; garnish 
with blueberries 
and a sprig of mint. 
Makes 1 

2 

St-Germain 

Spritz 

Pour 4oz. dry 
Prosecco or other 
sparkling white 
wine into an ice- 
filled large wine or 
rocks glass. Add 
134oz. St-Germain 
(elderflower liqueur) 
and top off with club 
soda. Gently stir 
together; garnish 
with fresh lavender. 
Makes 1 

3 

Sbagliato 

Pour 4oz. dry 
Prosecco or other 
sparkling white wine 

into an ice-filled 
large wine or rocks 
glass. Add 1 oz. 

sweet vermouth 
and Vi oz. Campari 

and top off with 
club soda. Gently 
stir together; garnish 
with a lime wheel. 

Makes 1 


4 

Cocchi Spritz 

Pour 4 oz. dry 
Prosecco or other 
sparkling white wine 

into an ice-filled 
large wine or rocks 
glass. Add 2 oz. 

Cocchi Americano 
Rosa and top off with 
club soda. Gently 
stir together; garnish 
with an orange 
wheel. Makes 1 

5 

Cointreau 

Spritz 

Pour 4 oz. dry 
Prosecco or other 
sparkling white wine 

into an ice-filled large 
wine or rocks glass. 

Add 2 oz. strained 
fresh orange juice 
and 34 oz. Cointreau 

and top off with 
club soda. Gently 
stir together; 
garnish with half of 
an orange wheel. 
Makes 1 

6 

Cassis Spritz 

Pour 4 oz. dry 
Prosecco or other 
sparkling white wine 

into an ice-filled large 
wine or rocks glass. 

Add 1 oz. creme 
de cassis (black- 
currant liqueur) and 

top off with club 
soda. Gently stir 
together; garnish 
with blackberries. 

Makes 1 



THE BUY 

Affordable 

Prosecco 


V 

Spritzes use 
mixers and ice, 
so skip pricey 
Champagne. 
Italian Prosecco 
is the move, 
with lots of solid 
options under 
$15. Go with a 
Brut style (the 
driest) for max 
refreshment. 
—David Lynch, 
The BA 
Wine Insider 
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TheBAQ&A 


Last thing you ate? "I'm currently eating 
mixed organic quinoa that I made with 
smoked turkey. It doesn't sound sexy, but 
I had a big fat croissant for breakfast." 



Are you a good cook? "I consider myself 
a good layman's cook. Ninety percent 
of the time I'm successful with what I set 
out to make, and I can improvise. Yes, 

I own a mandoline. Yes, we have a Vitamix." 

Any signature dishes? "I'm a quiche maker. 
I also do a mean roast chicken." 


America's 
sweetheart 
also takes 
Nutella on 
a sundae. 
Catch her 
this month in 
No Escape. 

J 


Lake 

Bell 


Age 36 

Hometown 

Ne w York C ity 

A fan of 

M olecul ar 

gastronomy 

Weird dessert 
she gets behind 

Smoked ice cream 

Favorite 

condiment 

Barbecue sauce 

Quiche strategy 

,A.IJttle. egg,g^ 
a lot of fun stuff 


The Wet Hot 
American 
Summer actress 
on her dreann 
burger and 
the food shell 
eat straight 
from the jar 


THE VITALS 


Any roast-chicken tips? "I used to be 
vegan, so I feel bad that I'm even saying 
this, but you have to put butter on the skin 
if you want it crispy. Make sure the skin 
is super dry, and then throw a little butter 
on there. I am liberal with my butter." 

What else do you cook? "At the end of 

the week, my husband and I do a leftovers 
dinner, where we have to use whatever's 
in the fridge. It's sort of a game. Last night 
it was chicken sausage and rice pilaf 
with baby chard. Also, I made garlic bread 
because we had a long baguette— like 
a cartoon-looking baguette— and I wanted 
to use it before it went bad. Not that you 
need an excuse to make garlic bread." 

You’re a new mom. Has being a mother 
changed your eating habits? "When I was 
pregnant, I was like, 'I'm pregnant, so 
I'm allowed to eat everything bagels with 
cream cheese for breakfast, lunch, and 
dinner, and I can have pizza for dessert.' 
Now I'm trying to get back on track a 
little bit. I heard lager was good for milk 
production, so I'm hanging on to that." 

What was your pre-baby drink of choice? 

"I like a dirty vodka martini on the 
rocks with extra olives, please. I've almost 
forgotten what that tastes like." 

Finish this sentence: I cannot control 
myself around... "Nutella." 

What do you eat it on? "A spoon. 

That's the thing with Nutella— you don't 
really need a vehicle to put it on." 

Most unusual item in your refrigerator? 

"My God. There's fish oil in there, cod 
liver oil. I had to take fish oil when I was 
pregnant, and it made me gag. I've also 
got chlorophyll in there. Someone told 
me it was good for smoothies." 

If you had to be reincarnated as one 
food, what would it be? "A chicken Farm 
sandwich from Farm [in New York City]. 
Because it's a good time." 

Best thing you’ve ever eaten? "Big, fat 
steamed artichokes with drawn salty butter. 
End of story." 

Food you don’t like? "I hate bell peppers, 
which is annoying because they technically 
have my name all over them." 

Who will you allow to eat off your plate? 

"My husband and, one day, my daughter. 

I think that's fair." 

Favorite restaurant meal? "The best meal 
on the planet is the burger at Diner in 
Williamsburg. You don't even need to get 
cheese. Order it rare. You're welcome." 
-INTERVIEW BY ALISON ROSEN 


For Bell's perfect butter-to-chicken ratio, 

go to bonappetit.com/celebs 



PHOTOGRAPH BY DAYMON GARDNER 


PROP STYLING BY ADRIAN CRABBS. MAKEUP BY JULIE HARRIS. GROOMING BY RHEANNE WHITE. WARDROBE STYLING BY DANIELLE NACHMANI. DRESS BY RISTO. 
FOR MORE DETAILS, SEE SOURCEBOOK. 




With such luxurious materials, 

IT’S ALMOST A SHAME TO CUT THEM. 

The finest materials* superior craftsmanship, exacting standards: 

these are the hallmarks of every Stearns & Foster mattress. 
You’ll find New Zealand wool, silk and cashmere meticulously 
crafted together for a superior night’s sleep* It’s a luxury bed 
made the way it should be made. 

s tear n s a n d fos t er, c o m 

STEARNS & FOSTER® 

Perfectly crafted sleep 
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Cream of 
the Crop 

The country's best 
ice cream shops are 
dishing out wild flavors 
(hello, basil chip)— 
and you can too 

by ALISON ROMAN 


O CHOCOLATE. VANILLA. The Ice cream 
we're talking about is so not that 
stuff. Today it's all about the grown-up 
(and amped-up) flavor combinations 
emerging from inventive new-school 
scoop shops from coast to coast. How 
obsessed are we with these next-level 
ice creams? Enough that I flew across 
the country to learn how the team 
at Mr. and Mrs. Miscellaneous (a.k.a. 

Mr. Ian Flores and Ms. Annabelle 
Topacio) churn out flavors like brown 
butter-sage, bourbon old-fashioned, 
and bananas Foster. Their method 
starts with an infused custard and ends 
with unique ideas for mix-ins, and it's 
so simple, anyone can do it at home. 
For the fundamentals of creating 
a flavor, keep reading. For a recipe for 
the basil-chip ice cream you see here, 
turn to Prep School, page 96. 




, Design, 
Your Own : - 
Flavor 



1 

Make the Base 

This is the ice cream's 
blank canvas. It's 
classically a mixture 
of milk, cream, 
eggs, and sugar, 
but Flores and 
Topacio customize 
their custard base 
with sweetened 
condensed milk (for 
richness), buttermilk 
(to add acidity), 
and salt (to season). 


2 

Choose How 
to Infuse 

Yes, sweet should be 
the dominant taste 
in your ice cream, 
but truly 3.0 flavors 
transform the base 
with bitter (citrus 
peel, amaro...), 
bright (lemongrass, 
ginger...), and salty 
(black licorice, 
pretzels...) flavors. 
Fresh herbs high 
in essential oils, 
such as basil, mint, 
and tarragon, are 
welcome too. A few 
other ideas: black 
pepper, crushed 
coffee beans, tea 
leaves, toasted nuts, 
coconut flakes.... 


3 

Embrace the 
Cold Steep 

Whatever aromatics 
you choose, you'll 
want to cold-steep 
them in your base. 
Why? It's the same 
as with cold-brew 
coffee, where the 
beans are steeped 
in cold water for a 
supersmooth taste. 
While it takes longer 
than a hot steep 
(Flores and Topacio 
infuse theirs for 
two days), the result 
is fresher-tasting, 
since heat can alter 
ingredients' flavor. In 
the case of herbs, the 
cool temperature also 
maintains their color. 


4 

Master 
the Mix-In 

What do you like 
to snack on? Odds 
are it'll work in 
an ice cream. From 
brandy-soaked 
cherries to crumbled 
gingersnaps, folding 
in ingredients after the 
ice cream is infused 
and processed, 
but before the final 
freeze, adds crunch 
and character 
(anything added 
earlier will go soggy). 
The sky's the limit: 
nut brittles, cocoa 
nibs, crushed 
halvah— or, for a 
rippled vibe, ribbons 
of jam or fudge. 


BONUS: GET BOOZY! If the spirit(s) move you, add 2 Tbsp. of booze per batch 
of ice cream base before transferring the mixture to the ice cream maker. This is just 
enough to provide a little kick while making sure the mixture doesn't get slushy when 
frozen. Bourbon (mint julep ice cream!), rum, and Fernet-Branca are terrific options. 
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PHOTOGRAPH BY TED CAVANAUGH 


FOOD STYLING BY VICTORIA GRANOF. PROP STYLING BY ANGHARAD BAILEY. ILLUSTRATIONS BY JOE WILSON. 
FOR ICE CREAM SHOP DETAILS, SEE SOURCEBOOK. 



Divide and conquer, j 


Introducing the Samsung Dual Door'” Range. 

When one door can be two doors, one oven can be two ovens. 
Cook everything from roast chicken to lemon meringue on your 
time and your terms, samsung.com/dualdoor 




The Next Big Thing Is Here"' 


SAMSUNG 



O 20 1 5 Samaiifig Qeetrcriics/injfi^ liic. All ngntw msetved. Sarnaing is regeiieiwj ifocteimrk of Saiftsung Bsciionic»Cd, Ltei-lAl 5/vj braifc ■“ itt ^ 

of fhnk reepectMi oorn^ariies SmiMkin tor c*etrionsfT3tifX3 





A few of the best witticisms from 
Greet 'N' Potatoes' cards: 

► "Mark Your Colander" 

► "Nothing Camparis to You" 

► "Absinthe-Mindedly, 

I Forgot Your Birthday" 

$5 each at greetnpotatoes.com 


Starting this month on 
bonappetit.com, we're 
taking you into the 
homes of our favorite 
tastemakers. First 
up: Frank Muytjens, 

J. Crew menswear 
director/gardener/ 
cookbook collector. 


Flower 

power 


Minibar 

Makeover 

There's more in hotel 
fridges than lilliputian 
Absolut bottles. The 
Epiphany Hotel in 
Palo Alto, CA, offers 
a Smeg fridge with 
cold-pressed juices, 
nut milks, and farmers' 
market salads. $95 
upon advance request; 
epiphanyhotel.com 


If/Then 


^ If you like.. 
maple syrup 




But wish it had. 
hot sauce 
Then try... 
Trees Knees 


Spicy Syrup 


Pro tip: Try it on 
your breakfast 
sandwich. $15; 
mixedmade.com 


^ If you like... 
green juice 
But wish it had... 
more resemblance 


DAISY AND 
INFUSED 

Chamomile is 

outgrowing its 
rep as the snoozy 
tea selection. 
The flowers' 
herbaceous aroma 
(and soothing vibe) 
is being infused 
into everything 
from ice cream 
(at Contra in New 
York) to gin (for 
the Snake-Bit 
Sprout cocktail at 
Julep in Houston). 
You're getting 
very sleepy... 


to actual food 


Then try. 
EatPops, 


juicing in ice 
pop form. $7 for 3; 
eat-pops.com 


Where’s Rape? 

This month you'll find 
our golf-obsessed editor 
in chief, Adam Rapoport, 
in Kohler, Wl, at the 
PGA Championship at 
Whistling Straits. He'll 
be hosting a kickoff party 
with chefs like John 
Besh and Mike Lata— and 
probably telling anyone 
who'll listen about 
his short game. 


1^ If you like... 
coconut water 


But wish it had... 
booze in it 
Then try... 
Voco, 

the vodka-coconut 
water drink we're 
not ashamed 
to call delicious. 
liquorama.net 


A drinking habit has a perk at Chief's I 
Peak bar at the Ojai Rancho Inn, which I 
sells "member mugs" ($100), hand- ] 
painted stoneware from K&R Ceramics 
(katandroger.com). The mug gets you $2 off 
tap beers for a year, sheltersocialclub.com 


Bel ieve lt"s. 


Butter 


Three new ways 
to churn i 
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Lifestyles 
of the Hungry 
and Stylish 


^ Go-to summer drink: 
"Mount Gay rum with 
tonic and lemon" 

£ Dog treat: "Barbecue 
scraps" 

Butter or olive oil: 

"What about duck fat?" 
Get to know Muytjens 
^ at bonappetit.com 
/tastemakers 


What to eat, 
drink, and buy 
this month 


The Butterup knife raised an 
incredible $360K on Kickstarter. 
The innovation? It presses cold 
butter into ribbons so the bread 
won't tear. $20; momastore.org 


The Pad of Butter, a wax-paper- 
wrapped notepad, mimics the 
stick in your fridge. Also known 
as a gag gift that lasts 480 pages. 
$10; chroniclebooks.com 


Butter has a new companion: 
buttermilk. Restaurants now serve 
the liquid poured over butter 
at Bar Tartine in SF and Mission 
Chinese and Semilla in NYC. 


PHOTOGRAPHS: TED CAVANAUGH (GREETING CARD, SYRUP, VOCO, MUG, KNIFE); ALEX LAU (CHAMOMILE); AUBRIE PICK (FRIDGE); COURTESY J. CREW/SHOT BY BRYAN DERBALLA (FRANK MUYTJENS); COURTESY OF EATPOPS 
(EATPOP). FOOD STYLING BY VICTORIA GRANOF. PROP STYLING BY ANGHARAD BAILEY (GREETING CARD, SYRUP, VOCO, MUG, KNIFE). ILLUSTRATION BY CLAIRE MCCRACKEN. FOR MORE DETAILS, SEE SOURCEBOOK. 







The completely redesigned 2015 Edge is here and ready for almost anything, with available features like a front 
180-degree camera, enhanced active park assist and Lane-Keeping System. It’s comforting to know you have a 
few surprises of your own. Go to ford.com to find out more. 



BE UNSTOPPABLE 


Go Further 



ADVERTISEMENT 




Decadent date nfghts and special sumnner moments are better savored with Breyers*, Rich, creamy 
Breyers* Gelato Indulgences'^ are a luxurious way to enjoy dessert at home. Delight in this season's delicious 
featured flavors on their own, or try these easy ideas to take your date night to the next level of indulgence. 


O 1*^1 v\ l)eri'> Tru ITIe 

Succumb to the undeniable perfection of 
strawberry gelato with a rich fudge swirl and 
gourmet dark chocolatey truffles. 


FARMSTAND FRESH 

Scoop gelato into pretty dessert bowb (or even red wine 
glasses!) and top with fresh summer berries. 

S/ 



TRIFLE TEMPTATION 

Alternate layers of gelato and crumbled shortbread cake 
in parfait glasses. Top with fresh whipped cream, 

^ 



Q\i\ II 1 1 lii Ca r;i iiiel 

Give in to the temptation of creamy vanilla 
gelato, luscious caramel sauce, and gourmet 
caramelly curls. 


CTALIAN ESCAPE 

Cozy up with a classic affogato: pour a shot of hot espresso 
over each bowl of gelato and sprinkle with chocolate chips. 

S/ — ^ — 



BONBON DELIGHT 

Dip small round scoops of super“Cold gelato into melted 
chocolate. Place on a waxed-paper lined tray and freeze. 

'-y/ ^ 






Find out more about all of the Breyers Gelato Indulgences flavors at breyers.com 



YOUR GELATO MOMENT HAS ARRIVED 




U^Aiilcvcv' 



A delicious trio of textures. 

Creamy gelato, luscious sauces and gourmet toppings. 

IT'S WAY BEYOND ICE CREAM. 



TRY OUR VARIETY OF FLAVORS 


VANILLA CARAMEL 


MINT CHOCOLATE 


CAPPUCCINO 


CHOCOLATE CARAMEL 





2015 Unilever 





a rt i s.e e* t 





bonappetit 


o^iki 


C®URSE 

PRESENTED BV c H AS E SAP P H 1 R E PREFERRED^ 


Bon Appi^tit and the PGA of America want to help take your game to the next 
levet^in the kitchen and on the fairway. We've teamed up with some of the nation's 
best chefs and top PGA Pros to bring you cooking tdeas and golf tips inspired by 
the iconic holes at Whistling Straits— host of the 2015 PGA Championship. 




CHEF MtKE LATA 


FIG THE ORDINARY 


Be a champion in the kitchen with Mike's all-star recipe 
inspfred by Hole #S, “On The Rocks. ' and learn how 
to master this distinguished Par 4 with tips from PGA 
Professional Kathy Gildersieeve-Jensen 


FRESH OYSTERS “ON THE ROCKS” 

WITH DILL PICKLE MIGNONETTE 

HAKES 3 DOZ6M 

1 cup white wine vinegar 

2 tsp. chopped fresh dill 

T small garlic clove, crushed 
Small pinch red pepper ftakes 
1 tsp. freshly ground black pepper 

3 Tbsp. diced fresh cucumber 

3 dozen fresh oysters, in the shell 

Stir together white wine vinegar, dill, garlic, 
red pepper flakes, and btack pepper. Add 
cucumber and stir to combine; refrigerate 
until ready to use The mignonette can be 
made up to three days In advance. 

Shuck oysters, taking care to save the 
flsvorful liquid C "liquor") inside. Place on 
the half shell over crushed ice: top with 
mignonette. Serve rmmediateiy. 

The perfect companion to Mike's go- to goif 
cocktaii: The F?ad/er— a SO/SO mix of Pilsner 
beer end iemon soda or lemonade, served 
on the rocks. 





KATHY GILDERSLEEVE- 
JENSEN, PGA is the 2014 
PGA National Teacher of 
the Year and Pro at Indian 
Canyon Golf Course in 
Spokane. Washington. 


At 507 yards. "On The Rocks" is an 
intimidating Par 4— with a blind landing 
off the tee and more than 100 bunkers. 
Kathy’s Pro tips to master the hole: 


no.8 Ok Jki 


STAY left A 
ypj AVOID BUNKERS 

The tee shot should 
stay left and requires 
keen strategy with 
east winds, severe 
rock cliffs, and sand 
dunes on the right. 
Approaching the deep 
green surrounded by 
large bunkers requires 
a confident shot— 
choose your dub wisely* 



FIND A PGA PRO NEAR YOU 
AT PGA.COM. 



r . 


LEARN MORE ABOUT CHASE SAPPHIRE PREFERRED' AND THE EXCLUSIVE EXPERIENCES 
CARDMEMBERS CAN ACCESS, INCLUDING PGA EVENTS. AT CHASE.COM/SAPPHIREGOLF. 

:.SAPPHIRE 

i.pREFERRED 





The PGA and PCA CharfipionilKp names, logps. and marks are tradEmarks of The pr-ofesstona* Golfers’ Association of Amertoa 
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BITTER 
GREENS 
WITH 
SAUTEED 
CORN & 
SHALLOTS 


* their 
^nsity. 

. jU might 
want extra 
Farm 

and dates. 


► Bitter and bossy seeks warm and sweet: This robust dressing is capable of standing up to— and slightly 
softening— acerbic greens like dandelion or arugula. (Maybe it's the bacon....) Heat 1 Tbsp. olive oil in a large skillet 
over medium. Cook 2 oz. chopped guanciale (salt-cured pork jowl), pancetta (Italian bacon), or bacon, stirring 
occasionally, until browned and crisp, about 4 minutes. Add 2 chopped shallots, season with salt and pepper, and 
cook, stirring often, until softened, about 3 minutes. Add 4 cups fresh corn kernels and cook 2 minutes. Let cool 
slightly, then stir in 3 Tbsp. Sherry vinegar or red wine vinegar and 1 Tbsp. olive oil. Toss 1 bunch dandelion 
greens or arugula (about 8 cups) and warm dressing in a large bowl. Season with salt and pepper. Serve topped 
with 2 chopped Medjool dates, shaved Parmesan, and a pinch of chopped fresh chives. 4 servings 


A NEW LEAF 

faiit, 

easy, 

ft*esli 


RECIPES BY CHRIS MOROCCO PHOTOGRAPHS BY CHRISTINA HOLMES 
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Live by the 
Swordfish 

Meaty and flakeable, these fillets 
don't mind being tossed 


Pasta with Swordfish and 
Cherry Tomato Sauce 

ACTIVE 30 MIN - TOTAL 30 MIN 

4 SERVINGS 


3 Tbsp. olive oil, divided 

4 oil-packed anchovy fillets 
4 garlic cloves, sliced 

tsp. crushed red pepper flakes 
2 pints cherry tomatoes, halved 
Kosher salt, freshly ground pepper 


1 lb. T'-thick swordfish steaks 

2 Tbsp. pine nuts 

12 oz. casarecce or other short pasta 
cup chopped fresh parsley, divided 

2 Tbsp. golden raisins 

Heat 2 Tbsp. oil in a large skillet over 
medium. Cook anchovies, garlic, and red 
pepper flakes, stirring occasionally, until 
anchovies disintegrate, about 3 minutes. 
Add half of tomatoes,- season with salt 
and pepper. Cook, stirring occasionally, 
until sauce thickens, 12-15 minutes. Add 
remaining tomatoes,- remove from heat. 

Meanwhile, heat remaining 1 Tbsp. oil 
in a large skillet over medium-high. Season 
fish with salt and pepper and cook until 
golden brown and just cooked through. 


about 4 minutes per side. Let cool 
slightly. Coarsely flake flesh; discard skin. 

Toast nuts in a dry small skillet over 
medium-low heat, tossing often, until 
golden brown, about 4 minutes. Let cool. 

Cook pasta in a large pot of boiling 
salted water, stirring occasionally, 
until al dente. Drain, reserving 1 cup 
pasta cooking liquid. 

Add pasta and cup pasta cooking 
liquid to tomato sauce and cook over 
low heat, tossing often, and adding more 
cooking liquid as needed, until sauce 
is thickened and coats pasta. Add fish 
to pasta along with half of parsley and 
toss once to combine. 

Serve pasta topped with raisins, pine 
nuts, and remaining parsley. 






cinnamon sugar 






*!.#K- t,te 




[>« V> ■’fefeff' 






« Artfully simple, 
incredibly delicious 


STACT I PHA CHIP CQMPAiV. IHC 





FAST, EASY, 
FRESH 


Thigh High 


Few legal substances can compete 
with a crispy chicken sandwich 
(no deep fryer necessary!) that's 
been topped with a cool slaw 


Chicken Cutlet Sandwiches 
with Savoy Cabbage Slaw 

ACTIVE 35 MIN - TOTAL 35 MIN 

4 SERVINGS 


OBEY 

THE SLAW 

> Savoy cabbage is 
tender, sweet, and 
a natural choice for 
slaw. But any green 
or purple cabbage- 
heck, even black 


^/4 cup cornstarch 
2 large eggs 
2 Tbsp. Dijon mustard 

1 tsp. cayenne pepper 

2 cups panko (Japanese 

breadcrumbs) 

'A cup mayonnaise 
8 slices white Pullman bread, 
toasted 


Toss red onion and a pinoh of salt in 
a small bowl to ooat; let sit 5 minutes 
to allow onion to soften slightly. Rinse 
under running water, then shake off 
excess water. Place onion in a medium 
bowl and add cabbage, vinegar, and 
2 Tbsp. oil. Toss to combine and season 
slaw with salt and pepper. 

Pound chicken thighs with a meat 
mallet or a rolling pin between 2 pieces 
of plastic wrap to thick. 


kale— wculd dc 
well here tcc. 

These crucifercus 
vegetables are all 
sturdy encugh tc 
held their cwn when 
dressed, retaining 
their crunch factcr. 


Place cornstarch in a shallow bowl. 
Whisk eggs, mustard, and cayenne in 
another shallow bowl. Place panko in a 
third shallow bowl. Working with 2 thighs 
at a time, season chicken with salt and 
pepper. Dredge in cornstarch, shaking 
off excess. Dip in egg mixture, letting 
excess drip back into bowl, then coat in 
panko, shaking off excess. 

Heat remaining 2 Tbsp. oil in a large 
skillet over medium-high. Working in 
batches and adding more oil to skillet 
between batches if needed, cook 
chicken thighs until golden brown and 
cooked through, about 2 minutes per 
side. Transfer to paper towels to drain. 

Spread mayo over one side of 
bread slices and build sandwiches with 
cutlets and slaw. 

DO ahead: Slaw can be made 1 day 
ahead. Cover and chill. 


A fresh 
Pullman 
loaf 


% 

% 

3 

4 

4 


red onion, thinly sliced 
Kosher salt 

head of savoy cabbage, cored, 
thinly sliced 

Tbsp. white wine vinegar 
Tbsp. (or more) olive oil, divided 
Freshly ground black pepper 
skinless, boneless chicken 
thighs 




REAL 




PnreLeaf.com 
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WE HEART 

purple variety 
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JAPANESE 

doesn't need 
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EGGPLANT 

salting to cook up 







»X'^t 

> No offense, Italy, 

creamy and tender 








but when it connes 

without a trace of ■:-v' 








to eggplant, we'd 
rather turn to 

bitterness. We even -M-I- 
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use it for (gasp) 
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Japan. This bright- 

eggplant Parm. yy,- 
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Oeufs, We Did 
It Again 

When you put an egg on eggplant, 
you get.a veg main oourse 


Grilled Eggplant with Fresh 
Hot Sauce and Crispy Eggs 

ACTIVE 30 MIN - TOTAL 30 MIN 

4 SERVINGS 


2 Fresno chiles, with seeds, chopped 

1 garlic clove, finely chopped 
Kosher salt 

2 Tbsp. red wine vinegar 

1 Tbsp. honey 

4 Japanese eggplants (about r/4 lb. 

total), halved lengthwise 
4 Tbsp. olive oil, divided 

Freshly ground black pepper 

3 scallions, thinly sliced 

2 cups cilantro leaves with tender 

stems, divided 

% cup chopped fresh dill, divided * 
2 large eggs 


Prepare grill for medium heat (or heat a 
grill pan over medium). Toss chiles, garlic, 
and a large pinch of salt in a small bowl. 
Let sit until just softened, 8-10 minutes. 
Stir vinegar and honey into hot sauce. 

Meanwhile, drizzle'^eggplants with 
2 Tbsp. oil; season with salt and pepper. 
Grill, turning occasioQally, until lightly 
charred and tender, 6-8 minutes. Cut on 
a diagonal into thick slices,- toss in a large 
bowl with scallions and half of hot sauce, 
cilantro, and dill. Transfer to a platter. 

Heat remaining 2 Tbsp. oil in a medium 
skillet over medium-high. Add eggs,- 
season with salt and pepper. Cook, 
rotating skillet occasionally, until whites 
are golden and crisp at the edges and set 
around the yolk (which should be runny), 
about 2 minutes. Flip and cook just until 
yolks begin to set, about 30 seconds. Cut 
eggs into strips,- arrange over eggplants. 
Drizzle with remaining hot sauce,- top with 
remaining cilantro and dill. 
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BEHIND THE 
DISH 

Eggplant and 
eggs might 
sound like an odd 
combination... 
if you've never 
had sabich 
(pronounced 
suh-BEEKH). 
Our favorite 
Middle Eastern 
sandwich was the 
inspiration for 
this unexpected, 
weeknight- 
friendly dinner 
of grilled 
eggplant paired 
with a fast- 
and-loose hot 
sauce and oozy, 
crispy eggs. 


St 


5 




NO 
+ N0 
+N0 


ARTIPICIAL 
PRESERVATIVES, 
FLAVORS OR 
COLORS 


FILLERS OR 
®y-PROT>UCTS 


ARTIFICIAL 

IN<S-RET>IENTS 



It's Vas Food. It’s Oscar Mayer. 




HEALTHY 

fh*nlt salad, 
disrupted 

Don't hate; re-create. 

We're throwing fruit salad 
a welconne-to-2015 party 

by Amiel Stanek 
recipes by Rick Martinez 
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THREE 
WAYS TO 

FRESHEN 
UP YOUR 
FRUIT 
SALAD 


1 Keep It Simple 

Stick with one 
or two in-season 
fruits, and play 
around with fun 
pairings— sweet 
with tart, 
for instance. 


Mom: If you're reading 
this, know that I love you. 

I just don't love your fruit 
salad. I get it: You wanted 
us all to eat more fruit. 
Totally fair. But the roughly 
ohopped apples and 
whole-grapes thing never 
quite worked for me. And 
bananas?! Don't get me 
started. See, I want my fruit 
salad to be more like, well, 
a salad. I want juicy peak- 
season fruit, and I really 
need only one or two kinds. 
I want texture: Nuts! Seeds! 
I'm even open to vegetables. 
Look, just give one of 
these recipes a try. They're 
delicious and super simple, 
and they could work for 
breakfast or as dessert. And 
did I mention that they're 
healthy? (Love you. Mom!) 


Plum-Fennel Salad with 
Honey-Ginger Dressing 

Slightly underripe plums? 

Add a touch more honey. 

Whisk Va cup fresh orange 
juice, 1 Tbsp. white wine 
vinegar, 214 tsp. honey, 1 tsp. 
finely grated peeled ginger, 
and a pinch of salt in a medium 
bowl. Cut 3 large red plums 
into thin wedges and thinly 
slice 14 small fennel bulb. Add 
to dressing; toss to coat. Cover 
and chill 30 minutes to allow 
fennel to soften and flavors to 
get to know one another. 

Toss 14 tsp. finely grated 
peeled ginger into fruit salad. 
Serve drizzled with olive oil 
and topped with toasted 
sesame seeds and fennel 
fronds. 4 servings 


RED PLUM 
+ FENNEL 


PHOTOGR 


2 Season Smartly 

A pinch of salt goes 
a long way to bring 
out the sugars in 
fruit, and a splash 
of citrus or vinegar 
helps to balance 
out the dish. 


3 Dabble in 
Aromatic Therapy 

Fragrant spices, 
grated ginger or 
lemongrass, and 
fresh herbs add 
complexity when 
you least expect it. 


Strawberry-Cucumber 
Salad with Lemon Cream 

Strawberries and cream... 
and cardamom. The cooling 
spice and cucumbers give 
berries an element of Intrigue. 

Toss 4 cups quartered hulled 
strawberries (from 1 lb. whole), 
3 sliced Persian cucumbers, 

1 tsp. sugar, 14 tsp. ground 
cardamom, and a pinch of salt 
in a medium bowl and let sit 
10 minutes to allow sugar to 
dissolve and flavors to meld. 

Meanwhile, mix 14 cup 
creme fraTche, 2 tsp. sugar, 

1 tsp. fresh lemon juice, 
and a pinch of salt in a small 
bowl; set lemon cream aside. 

Pulse Vi cup unsalted, 
roasted pistachios, a pinch of 
cayenne pepper, and a pinch 
of salt in a food processor until 
nuts are just finely ground 
(do not overprocess or you'll 
end up with nut butter). 

Divide fruit salad among 
plates and spoon some of the 
reserved lemon cream over; 
sprinkle with ground seasoned 
pistachios. 

DO AHEAD: Lemon cream 
can be made 8 hours ahead. 
Cover and chill. 4 servings 


For our new spin on 
blackberries, go to 

bonappetit.com/fruitsalad 


A 

Texturally speaking, fruit salads 
can be a little one-note. Toasted 
seeds and nuts remedy that 
while bringing savory depth. 


STRAWBERRY 
+ CUCUMBER 


0 
cn 

1 
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SWEET-BERRYLICIOUSNESS. 




Some sparkling water, a little ice and a splash of Torani. 
Everything you need for a lively afternoon. Have a Torani day! 

Available in the coffee aisle of your grocery store or at WORLD MARKET 

Explore easyf delicious recipes atid aver WO fktfors of Tormii, in eluding Sugar Free, at ummAToraftLconh 
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PRIMER 


take It 
outside 


Open-air cooking bliss is 
just a simple— but insanely 
powerful — backyard 
propane burner away 

by Amiel Stanek 
recipes by Rick Martinez 
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CHASE SAPPHIRE PREFERRED* 


IS THE OFFICIAL CREDIT CARD OF THE PGA CHAMPIONSHIP 



DAILY GROUNDS ACCESS 

Whistling Straits is one of the most esteemed golf courses in the 
wofEd, 3 nd Sapphire cardmembers can receive exclusive grounds 
priviieges during the tournament. Premium ticket packages, 
which are only available to Sapphire cardmembers, include daily 
grounds access to the P6A Championship and entry to the 
private hospitality chalet at the 18th hole. 


Chase Sapphire Preferred is giving cardmembers the 
ultimate treatnrrent during the 2015 PGA Championship 
at Whistling Straits— including premier event access 
and exclusive card member experiences, in celebration 
of this prestigious championship, Bon Appetit and the 
PGA of America have teamed up for Champions of the 
Course, and Sapphire cardmembers are invited to get 
in on all the action. 



CHAMPIONS OF THE COURSE CULINARY EVENT 

Cardmembers gain early entry to the PGA/Son Appedt VIP 
celebration featuring some of BA’% favorite chefs and PGA 
Professionals. Enjoy interactive demos, celebrity chef 
meet- and -greets, and a local culinary showcase with area 
talent and Wisconstn-crafted cheese, beer, and chocolate. 


CHASE SAPPHIRE PREFERRED^ CARDMEMBERS ENJOY EXCLUSIVE BENEFITS AT THE 2015 
PGA CHAMPIONSHIP FROM AUGUST 10-16. DAILY GROUNDS AND EVENT TICKETS ARE 
SELLING FAST-PURCHASE YOURS BEFORE THEY SELL OUT AT CHASE.COM/SAPPHIREPGA 


ooseO 
SAPPHIRE 

PREFERRED 


IMSITI 
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The PQ A arid PGA Ghampfonsbfo names, fogwi. and marks a-re trademarks of The p'-efessidnal Gdifers- Association of Amei'ica. 







Gear Up 

All you need are a few 
pieces of heavy-duty, 
oversize equipment to 
get the most out of your 
outdoor cooking rig.* 


I 

RING OF FIREPOWER 

With more than three times the 
BTUs of an average stovetop, the 
Camp Chef Universal Output 
Single Burner (shown below 
and on previous page) does not 
mess around. It's sturdy and 
affordable. ($82; cabelas.com) 

HEAVILY ARMED 

All this BTU talk got you 
worrying about your 
appendages? If arm-length 
Steiner 18" cowhide welding 
gloves don't put you at ease 
around a skillet of boiling oil, 
we just don't know what will. 
($21; amazon.com) 

S 

EXTENDED WARRANTY 

Crazy-high heat oalls for 
really long tongs. Rosie 16" 
Barbecue Grill Tongs allow 
you to manipulate whatever 
you're oooking without 
getting your mitts 
unoomfortably olose to the 
action. ($39; rosleusa.com) 



A To round out your chicken-fried steak with this saiad and saisa, 

go to bonappetit.com/outside for recipes. 


Fry Without Fear 

Imagine batches of doughnuts, 
fries, or fish tacos— without the 
mess— or harness the potential 
of the propane burner to amp up 
this Texas comfort food classic. 


ESSENTIAL EQUIPMENT 

The Lodge 17" Cast Iron Skillet 

is the ideal vessel when frying for 
a crowd ($62; amazon.com). 

(It also makes a scary-hot piancha 
when dry.) You'll want a deep-fry 
thermometer to monitor the oil temp. 


Chicken-Fried Steak 

8 6-oz. top round steaks 
3 tsp. kosher salt divided, plus more 
Freshly ground black pepper 
3 cups all-purpose flour, divided 
3 cups cornstarch, divided 
3 Tbsp. paprika, divided 

3 cups buttermilk 

4 qt. vegetable oil 

Pound steaks between 2 sheets of plastic 


cornstarch, paprika, and 1)4 tsp. salt, 
placing on another rack set inside another 
baking sheet. Chill, uncovered, 2-6 hours. 

Let steaks stand at room temperature 
30 minutes. 

Pour oil into skillet to come halfway 
up sides; fit with thermometer. Heat over 
high until thermometer registers 325°. 
Fry steaks in 4 batches until deep golden 
brown, about 3 minutes per side. Transfer 
to paper towels to drain. 8 servings 


*See recipes for more 
essentiai equipment. 



to thick; season with salt and pepper. 

Whisk 1 )4 cups flour, 1 )4 cups 
cornstarch, 1 j4 Tbsp. paprika, and 1 tsp. 
salt in a large baking dish. Place buttermilk 
in another large baking dish. Working 
one at time, lightly dredge 4 steaks in 
flour mixture, shaking off excess. Dip in 
buttermilk, allowing excess to drip off. 
Dredge again in flour mixture, packing 
onto steaks and pressing firmly into 
crevices; shake off excess. Place on a 
wire rack set inside a rimmed baking 
sheet. Discard wet flour mixture and repeat 
process with remaining steaks, flour. 


A wide, deep pan minimizes ^ 
spatters; stiii, don't fiii 
it more than haifway with oii. 



avxhome.se 



We shouldn't have to say this, buuuut: Please be careful. Make sure 
X your burner is positioned on a level, stable surface, such as concrete, 
SAFETY tile, or wood — not earth or loose pavers. Don't use it indoors (duh), and 
FIRST don't, like, go out shopping while it's on (double duh). And keep kids 
and dogs— and, perhaps most important, clumsy adults— away, please. 


Pick Up Smoking 

The versatility of an outdoor 
burner oan't be overstated: You 
oan transform it into a smoker- 
then oreate the oenterpieoe for 
a blowout brunoh spread. 


Hot-Smoked Salmon with 
Tarragon Creme FraTche 

1 4-lb. skin-on center-cut salmon 

fillet, pin bones removed 
Nonstick vegetable oil spray 
Kosher salt 

Vi medium shallot, finely chopped 

2 cups creme fraTche 

2 Tbsp. chopped fresh tarragon 
1 tsp. finely grated lemon zest 

3 Tbsp. coriander seeds 

1 Tbsp. black peppercorns 
1 Tbsp. dill seeds 
1 tsp. celery seeds 

Bagels, capers, sliced avocados, 
sliced cucumbers, watercress, 
and sliced scallions (for serving) 


ESSENTIAL EQUIPMENT 

In addition to a 17" cast-iron skillet, 
you'll need a 14" circular wire 
rack ($28; amazon.com), mesquite 
or hickory wood chips, 
and three 6" bamboo skewers. 



Add a couple 
handfuls of 
wood chips to a 
screeching-hot pan 
over industrial- 
strength heat, and 
boom: billowing 
smoke in minutes. 


Balls of foil and 
wooden skewers 
support the foil 
tent above the 
salmon, allowing 
smoke to circulate 
freely so that the 
fish colors evenly. 


Pat salmon dry, then generously coat 
skin and wire rack with nonstick spray. 
Place salmon, skin side down, on rack 
and set inside a rimmed baking sheep- 
season salmon flesh well with salt. Chill, 
uncovered, 3 hours. 

Whisk shallot, creme fraTche, 
tarragon, and lemon zest in a small 
bowl to combine; taste and season 
with salt. Cover and chill. 

Crumple 2 large sheets of heavy- 
duty foil to form two 4"-diameter balls. 
Heat skillet over medium-high, 

6 minutes. Spread 2 cups wood chips 
in center of skillet and let char until 
partially blackened and smoking, about 
5 minutes. Sprinkle coriander seeds, 
peppercorns, dill seeds, and celery 
seeds over chips. Carefully set rack with 


salmon in skillet over chips. Set foil balls 
on either side of fillet and push 3 skewers 
vertically into fillet along the bloodline 
about 1" deep and 3" apart. Loosely 
cover skillet with foil, using foil balls and 
skewers as support so there is space 
for smoke to circulate around the fish. 

Reduce heat to medium and smoke 
salmon 8 minutes, then reduce heat to 
lowest setting and cook until an instant- 
read thermometer inserted into the 
thickest part of fillet registers 120°, 10-15 
minutes. Transfer rack with salmon back 
to baking sheet and let cool 30 minutes. 

Serve salmon at room temperature 
with tarragon creme fraTche, bagels, 
capers, avocados, cucumbers, 
watercress, and scallions alongside. 

8 servings 



Wooden 
^ke:wers 
prop updhe 
■foil aboyb,^ 
the'salmon. 






Bring It to a (Very) 
Rolling Boil 

With a mega-flame and a 
gargantuan pot, you oan oook 
an ooean's worth of seafood 
in a fraotion of the time it would 
take on the stovetop— without 
stepping foot in a steamy kitohen. 


Shellfish Boil with Spicy 
Green Dipping Sauce 

1 lb. thick-cut smoked bacon, 

cut into 1" pieces 

3 large onions, chopped 

2 large fennel bulbs, chopped 
1 750 ml bottle dry white wine 
1 cup kosher salt 

16 oz. chili-garlic sauce 

1 cup Old Bay seasoning 

4 lb. medium red-skinned potatoes 

3 1 34-2-lb. live lobsters 

2 lb. mussels, scrubbed, debearded 
24 littleneck clams, scrubbed 

6 ears of corn, husked, cut in half 

2 lb. head-on, shell-on jumbo shrimp 

4 serrano chiles, finely grated 
1 Tbsp. finely grated lime zest 
34 cup fresh lime juice 

34 cup grapeseed oil 

3 Tbsp. distilled white vinegar 
1 tsp. sugar 

% cup finely chopped fresh basil 
% cup finely chopped fresh mint 

Cook bacon in pot (a.k.a. boiler) over 
medium heat, stirring occasionally, 
until brown and crisp, 5-8 minutes. Add 
onions and fennel and cook, stirring 
occasionally, until lightly golden and 
tender, 8-10 minutes. Add wine, salt, and 
15 qt. cold water; cover pot and bring 
stock to a rolling boil. Cook 30 minutes. 


ESSENTIAL EQUIPMENT 

Made of restaurant-grade alunninunn, 

the 40-quart Vollrath 68270 Boiler/ 
Fryer with Basket is brawny enough 
to handle this family-size seafood 
boil. ($108; webstaurantstore.com) 




A All hands— and no plates— on deck: Pile everything on newsprint and eat! 


Stir chili-garlic sauce and Old Bay 
into stock; increase heat to high. Place 
potatoes in basket insert and carefully 
lower into pot. Cover pot and return 
stock to a boil; cook 10 minutes. Add 
lobsters, mussels, clams, and corn to 
basket, cover, and return to a boil, about 
5 minutes. Add shrimp, turn off heat, and 
let sit, covered, until just cooked through, 
about 5 minutes. Stir in 16 cups ice water 
and let sit, covered, 15 minutes to infuse. 


Meanwhile, whisk chiles, lime zest, lime 
juice, oil, vinegar, and sugar in a small 
bowl. Let sauce sit at room temperature 
30 minutes to let flavors meld. 

Carefully lift out basket and place on 
a rimmed baking sheet. Arrange potatoes, 
corn, lobsters, clams, mussels, and shrimp 
on several layers of newspapers to absorb 
excess moisture,- discard stock. Stir basil 
and mint into sauce and serve alongside 
seafood and vegetables. 8 servings 


"““""j > Adding ice water toward 

; the end of the process 
r ' slows down the cooking, 

y I allowing the crustaceans 
; more time to absorb 
I the flavors of the bacon, 

I onions, salt, wine, and 
• Old Bay— without the risk 
of overcooking. 
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FOOD STYLING BY CHRIS LANIER. PROP STYLING BY KATIE S. JORDAN. ILLUSTRATIONS BY JOE WILSON. 



Delight in the journey; and in every exquisite deteil along the way. On a Holland America Line cruise you'll discover 
personalized service at every turn. From spacious and elegant mid-sized ships to five-star dining and extensive activities, 
soul-stirring new experiences are accompanied by warm smiles and prompt attention. Never in the way yet never out of 
reach, our gracious, award-winning crew Is here to make your cruise experience remarkable in every way. 

See reverse side for more information. Contact your Travel Professional or call 1-877-SAIL-HAL or visit hoUandam€rica,€om^ 

AFRICA • ALASKA • ASIA & PACIFIC • AUSTRALIA & MEW ZEALAND - BERMUDA * CANADA & NEW ENGLAND HoHiUlCl AjllCriCcl I JllC 

CARIBBEAN ‘ EUROPE • HAWAII - MEXICO * PANAMA CANAL • SOUTH AMERICA * WORLD VOYAGE ^ 

A i>j hxcelUnce 



A perfect pairing of DISCOVERY and ELEGANCE 

Cruise to where unforgettable experiences meet exquisite detail at every turn. With a rich heritage of more than 140 years, 
Holland America Line is a leader in curating unique cruise itineraries to destinations on all seven continents, whiie immersing 
our guests in the culture and traditions of the area. Each exhilarating experience is accompanied by enticing cuisine and gracious 
service on board our elegant, mid-sized ships, indulge In an adventure that wilJ forever shape your view of the world. 

Ask your travel professional about our Explore4 promotion on select 2016 and 2017 cruises. 




L.ASKA 

LAND+SEA JOURNEYS 

Voted Best Alaska )ti oer a ries,* our Alaska Cruises and 
Land+Sea Journeys have been carefully curated to ensure 
you'll experience the wonders of the Great Land. Witness 
glaciers calving and whales breeching while cruising 
aboard one of our spacious ships. Add an overland 
journey into Denali National Park and explore the Yukon's 
historic Klondike Gold Rush country. 


CARIBBEAN CRUISES 

Whether Eastern, Western or Southern itineraries, island-hop 
your way through the best of the Caribbean m unparalleled 
refinement, while enjoying the pampering hospitality of our 
gracious crew. And, with a visit to the serene seclusion of our 
award-winning private island, Half Moon Cay, you1l have a 
blissful experience unlike any other 


EUROPE CRUISES 

From the sun-drenched cities of the Mediterranean to the 
shining capitals and breathtaking fjords of Northern Europe, 
our itineraries showcase the very best of this enchanting 
continent, Extra-long days In port, overnight stays in key 
cities give you more time to explore, and masterfully planned 
excursions contribute to an unforgettable experience. 



Contact your Travel Professional, or call 1-877-SAIL HAL or visit haUandatnerica.com. 



GRACIOUS, AWARO-WIMf^lNG SERVICE •WORLDWIDE ITINERARIES • SPACIOUS, ELEGANT SHIPS 
EXTENSIVE ACTIVITIES AND ENRICHMENT PROGRAMS - SOPHISTICATED FIVE STAR DINING 

♦Porthole Cruise Magazine ReadersVChoice Awards. Ships' Registry^^ The Netherlands. 



Holland America Line 




^reen means 

After a chilly, stewy London winter (and spring), summer's 
bounty shows Yotam Ottolenghi his favorite vegetables 
in a delioious new light. Bring on the herbs and olive oil! 


and peanuts 
and...). For 
the recipe, 
turn the page. 


PHOTOGRAPH BY MARCUS NILSSON 
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FOR MORE OTTOLENGHI, GO TO BONAPPETIT.COM/OTTOLENGHI 

(AND PREORDER HIS UPCOMING NOPI COOKBOOK). 


NOTES 
FROM 
MY TEST 
KITCHEN 


column for Bon 
Appetit in May, I men- 
tioned the trains that 
frequently rumble over my team’s test 
kitchen. Set in an arch under a railway line 
in London’s Camden Town, the kitchen is 
on the mezzanine of an industrial ware- 
house; the bottom half of the bare-bones 
space is used as storage for our busy bak- 
ery in the arch next door. Here you’ll find 
five-liter tins of olive oil, crates of tahini, 
buckets of sea salt, and trays of dukka, 
lavash, and preserves ready to be cooked 
with or sent out to the Ottolenghi shops. 

This constant movement means that, 
whatever the season and whatever the 
weather, the doors to the arch are always 
wide open. As a result, those of us shiv- 
ering upstairs for most of the year- 
compensating with foot heaters, finger- 
less gloves, and an oven set on high even 
on stovetop days— are delighted when the 
steam rising from those soups and stews 
fades away and the air, quite literally, 
clears. Even better is when the monochro- 
matic white of celeriac, turnips, kohlrabi, 
and rutabagas makes way for the traffic - 
light-trilogy of color that summer brings. 


The red of the tomatoes and cherries 
always thrills; the orange of the canta- 
loupe never ceases to entice. But for me, 
the most exciting part of this bounty is the 
green, the green, the good-to-go green! 

I always forget how many different 
shades of green there are until I see a bowl 
full of asparagus, French beans, favas, and 
baby spinach leaves all tossed together, 
ready to be lightly dressed. Podded peas, 
spring onions, sorrel leaves, edamame, 
haricots verts, peppery arugula, green 
chiles, refreshing cucumbers, all the soft 
herbs such as dill, mint, tarragon, and 
chervil— these are just some of my favor- 
ite colors (and flavors). 


Other notes will be introduced: the 
crunch of flaked almonds, for example, 
toasted in a little bit of olive oil, or the 
black freckles of nigella seeds sprinkled 
throughout. The heat of chile flakes 
might be added, along with a smack of 
citrus in a lemony dressing. They all work 
to bring the dish into focus and make it 
sing, but there is something so abundant 
and absolutely perfect about that initial 
coming together of all those greens. 

What’s even more appealing is that 
some of the most delicious summer dishes 
require only minutes to prepare. We sud- 
denly see okra in a new light: Instead of 
cooking for the better part of an hour 
during the winter— made heavy with 
chickpeas, tomato sauce, and chunks of 
feta— it now requires little more than five 
minutes in a hot oven before being tossed 
in a sweet-and-sour dressing and mixed 
through with finely diced red chile and 
toasted chopped peanuts. 

And then there are long strips of 
shaved zucchini, fennel, or asparagus, 
chargrilled for seconds or served raw 
with just some thin Parmesan shavings 
and a drizzle of oil. Or a salad— which I 


still make from my second book. Plenty— 
of celery and green peppers tossed with 
green chiles, capers, parsley, cilantro, 
and celery leaves. With that final drizzle 
of olive oil, the number of shades of green 
on one little plate is upped from seven to 
a mighty eight. All that’s needed to com- 
plete the dish are some broken pieces 
of feta and a softly boiled egg. 

I hope that the following salad, star- 
ring the greenest beans, serves not 
only as a reminder of the connections 
between all seasons (and the need for 
an open door onto them, whatever the 
weather), but also as a prelude to the 
white to come. ■ 


Mixed Beans with Peanuts, 

Ginger, and Lime | 

6 SERVINGS This Is 3 hlgh-summer throw- | 
together of a saute to make when there 
are lots of snap beans at the market. 

Mix colors and types for the full effect. 

2 lb. mixed snap beans (such j 

as green, wax, haricots verts, | 

and/or Romano), trimmed | 

tsp. kosher salt, plus more | 

5 Tbsp. olive oil, divided 

large shallot, finely chopped | 

1 1" piece ginger, peeled, finely | 

grated 

1 lemongrass stalk, tough outer ^ 

layers removed, finely grated | 

on a Microplane | 

2 garlic cloves, finely grated 

tsp. ground coriander | 

Freshly ground black pepper | 

Vs cup salted, roasted peanuts | 

3 kaffir lime leaves, finely chopped | 

1 tsp. finely grated lime zest 

3 Tbsp. fresh lime juice | 

% tsp. sugar | 

Vs cup (packed) cilantro leaves | 

with tender stems, plus more | 

for serving 

Working in batches by type, cook beans 
in a large pot of boiling salted water 
until crisp-tender, 1-4 minutes. Transfer 
with a slotted spoon to a large bowl J 

of ice water; let cool. Drain and pat dry. 

Heat 1 Tbsp. oil in a small skillet | 

over medium and cook shallot, stirring 
occasionally, until tender, about 3 minutes. 

Add ginger, lemongrass, garlic, and | 

coriander and cook, stirring, until very 
fragrant, about 1 minute. Transfer to a 
large bowl; season with salt and pepper. 

Heat 1 Tbsp. oil in same skillet over 
medium-high. Cook peanuts, tossing 
often, until golden brown and fragrant, 
about 2 minutes. Transfer to paper 
towels; let cool, then coarsely chop. 

Set aside 1 Tbsp. peanuts for serving. 

Whisk kaffir lime leaves, lime zest, lime 
juice, sugar, 14 tsp. salt, and remaining 
3 Tbsp. oil into shallot mixture. Add 
beans, remaining peanuts, and /a cup 
cilantro and toss to ooat; season with 
salt and pepper. Serve topped with 
more cilantro and reserved peanuts. 


^^The red of the tomatoes and cherries 
always thrills; the orange of the 
cantaloupe never ceases to entice. 
But for me, the most exciting part 
of this bounty is the good-to-go green.'' 
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eat better 




> CITY GUIDE / los angeles 


FOR THE 
ADDRESSES 
OE THE 
SPOTS IN THIS 
STORY, SEE 
SOURCEBOOK 
ON PAGE 100. 


The most 

authentic old-school 
f restaurants are 
in the fakest- 
^ seeming place on 
^ ejbrth, and we've 
glot the martinis, 
ultrarare prime rib, 
and tuxedoed 
servers to prove it. 

It's time to get 
(and eat) real in L.A. 


Ruben Rueda has been serving 
up America's best martini at 
Musso & Frank Grill for 48 years. 


PHOTOGRAPHS BY KYLE JOHNSON 




WITH MORE THAN 50 
DIFFERENT AIRLINES, 
WHY HAVE A MILES 
CARD THAT LIMITS 
\ YOU TO JUST ONE? 


No matter which airline has the flight 
you want, you can use your Venture^ 
miles. Just book your flight, then use 
your loiles to cover the cost. It’s that 
eas>. Isn't it about time you switched? 


nri 



NAVIGATOR 

> los angeles 


f 

L.A. has more old- 
school restaurants 

than a place obsessed 
with the cool new thing 
deserves. And by old 
school, we mean the 
kinds of places where 
the chef's tattoos are 
from 20th-century wars, 
there's likely a "chops 
and steaks" section on 
the menu, and waiters 
wear red tuxedos 
without irony. Here, six 
ways to enjoy America's 
capital of retro-fabulous. 
—Hugh Garvey 





1 

Come for 
a Martini; 
Stay for 
Another 


No, the 
Jewish Deli 
Is Not Dead 

LANCER'S 

DELICATESSEN 

I EST. ISaTI 

Carve out time on a 
weekday (Saturdays 
are stupid crowded) 
to taste the best 
Jewish deli sandwich 
in America. The 
pastrami at hanger's 
is clove-y, spicy, and 
smoky with big-time 
beef flavor. Sorry, 
New York, but L.A. 
just out-deli-ed you. 


@ 

Martinis are my 
specialty, but I've 
never refused to 
make any drink for 
anybody. One time 
a lady came in here 
asking for Bloody 
Marys made with 
Kahlua— she drank 
five!" — Ruben 
Rueda, bartender, 
48 years on the job 


S 

Hail the 
Tableside 
Caesar 
Salad 


► The Order 
Number 19, a 

combo of hand-cut 
pastrami, coleslaw, 
Swiss cheese, and 
Russian dressing on 
double-baked rye 

© 

The art of hand- 
slicing pastrami, 
it's the kind of thing 
where you either 
have the gift or you 
don't. It's hard to 
find people who 
can slice this kind 
of meat by hand." 
— Jaime Castenada. 

manager/meat 
cutter, 26 years 
on the job 


, / love to make the Caesar salad. People will come in and 
. •• ) say, 'I want a Caesar prepared by Arturo,' and I'll stop whatever 
else I'm doing and make it for them, the way they like it." 

— Arturo Saucedo, captain, 23 years on the job 


> The Order 
Tableside Caesar 
salad, chicken 
Farm, cappuccino 
ice cream 


Yes, this red-sauce, 
red-Naugahyde 
Italian joint has 
a reputation for 
coddling movie stars 
(the handwritten 
reservation book is a 
history of Hollywood), 
but it's for the rest 
of us too. What's 
not to love about 
a place crammed 
with tchotchkes, 
bartenders in tuxedos, 
celebrities galore, 
and a killer Caesar. 
Nope, they don't 
make haunts 
like this anymore. 


MUSSO & FRANK 
GRILL 

II ^ST. ^91^ 

Sure, you could get 
a steak in the grill 
room, but the thing 
that makes Musso's 
Musso's is the 
martini— served in a 
perfectly sized glass, 
with a little "sidecar" 
of the excess. Grab 
a stool in the vast 
barroom and order 
one so you can take 
part in a sacrament 
that connects you 
to the great drinkers 
of past and present: 
Steve McQueen, 
Charles Bukowski, 
Keith Richards. 

► The Order 
Beefeater martini- 
dry, olive 


DAN TANA'S 
I EST. 196^ 
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NIA114 


YOU’RE ONLY 
AS YOUNG AS 
YOUR NECK. 

Only the #1 neck cream’ would challenge 
itself to deliver even more dramatic, clinically 
proven results— and succeed. Powered by 
NIA-114 and Gravitite-CF Lifting Complex ', 
StriVectin TL Advanced' Tightening Neck 
Cream improves skin elasticity for a beautifully 
contoured and youthful looking profile. 

96% felt tighter skin' 

96% saw improved firmness' 

89% saw significant lift 


TIMI 


[N1AI14 


Tl ADVANCED^ 
tightening neck cream 
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NAVIGATOR 

> los angeles 


have locks— which 
is what makes it the 
ideal spot pre- or 
post-Lakers games, 
or whenever you 
just need some real, 
honest food. Don't 
bother with anything 
that doesn't look like 
breakfast. And bring 
cash, because they 
don't take plastic, 
which somehow 


The Diner 
That 
Never 
Closes 

THE ORIGINAL 
PANTRY CAFE 


Spicy-sweet 

Portuguese sausage 
and eggs with 
a side of griddled 
sourdough bread 


the Staples Center 
has literally never 
closed its doors— the 
place doesn't even 


/ see people who came in here as 
kids, students; now they come in, 
and they're professionals." — Raul 
Zeoeda. waiter, 35 years on the job 


I EST. 1924 1 

makes everything 
taste better. 


This DTLA diner near 

► The Order 




The Real- 
Deal 
Steak- 
House 

TAYLOR'S STEAK 
HOUSE 

EST. 1953 


Of all the classic 
steaks-and-chops 
joints in L.A. (and 
there are quite a few), 
Taylor's is where 
chefs, food critics, 
and restaurant GMs 
go on their nights 
off for a bit of 
no-frills civility at 
a fair price. Always 
reserve a table in 
the downstairs 
room— it's got the 
most character. 




This place 
takes you 
back to a time 
when people 
really dined." 
— Tony Mendez. 
waiter, 28 years 
on the job 


> The Order 
Bone-in rib eye 

(always a nightly 
special) and a Molly 
salad (a wedge of 
perfectly chilled 
iceberg drenched 
in blue cheese 
dressing) that 
requires its own 
steak knife to eat 



The 

Original 

Cali-Style 

Burger 

THE APPLE PAN 


Before In-N-Out 
and Shake Shack 
became mega- 
brands by pushing 
the California-style 
burger (think thin 
patty and special 
sauce), there 
was this tiny spot 


in Santa Monica that 
could've become a 
chain but never did— 
which is what makes 
sitting at the counter 
and watching 
the cooks assemble 
burgers with balletic 
precision so special. 

► The Order 
Steakburger with 
Tillamook cheddar 
for 50 cents extra, 
side of fries, root 
beer served in 
a paper-cone cup, 
and overstuffed 
banana cream pie 


I've had 
In-N-Out 
before, but 
honestly 
I've got one 
of the best 
here. I don't 
really know 
anything 
about Shake 
Shack and 
places 
like that." 

— Lupe Gomez, 
cook, 25 years 
on the job 
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#LetHawaiiHappen 


IfAWA IIAsM 
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^ohawaii.co' /Oahu 


ADVERTISEM ENT 


SUMMER STARTER: 

PERFECT POKE IN HAWAI'l 

Whilt each of the six Hawaiian tsiands has its own iconic culinary destinationSi 
sometimes getting an authentic taste of local culture means you need to get off 
the beaten path and “Let Hawai'i Happen.'* To celebrate how deliciously diverse 
Hawaii is. Son App^iit invited top epicurean tastemakers and chefs to share 
their favorite foods from around the islands. This time. we*re dishing about 
poke — Hawai1*s famous raw fish appetizer 

iSHIHARA MARKET 

Kaua'i 

The deli inside this family grocery store serves a killer 'dhi poke made 
from cubed raw yellowfin tuna with shoyu (soy sauce), sesame oil and 
salt- “This poke really stands out to me. The freshness of the fish, it just 
melts in your mouth/' 

Cathy Nyberg, Web Designer and Owner of Bed & Coffee. Kaua'i ] 0 @jellybean85 

TAMASHIRO MARKET 
Oahu 

“After a visit to the Honolulu fish auction, several of the auctioneers and fisherman 
told me that if they ever need to buy fish on their day off, they head to Tamashiro. 
They offer O'ahiTs best selection oi poke. 'Lhe island’s most popular variety is 
Vi/j/tuna, but my favorite is always tako — octopus 
Nick Anderen Executive Chef/Partner of Natalino and Marta, NYC 
(Hawai'i is his second home) | m @nickanderer 

MIGRANT RESTAURANT 
Maui 

“We are blessed to be surrounded by the Pacific Ocean and have the freshest 
seafood at out fingertips. There are almost no rules when it conies to making 
poke — the creative combinations of salty, sweet, spicy, crunchy arc endless, 

I like mine with extra lifnu (seaw^eed) and chili pepper/' 

Sheldon Simeon. Chef of Migrant, Maui | 0@cbefwonder 

DA POKE SHACK 
Hawai'i Island 

“Freshness is what sets this place apart from others. Sometimes fishermen will 
w alk up with the day’s catch, much to the delight of everyone in the long line. 

The Wet Hawaiian is their most popular poke with a simple 'inatnoud {kitkui nut) 
mix. If you prefer more heat, cry the Spicy Garlic Sesame or Pele's Kiss,"' 

Melissa Chang, FrolicHawaii.com Blogger | 0 @melissa808 


Visit gohawaii.com/farm-to-table 
to view more must-eat Hawaii finds. 
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SINGLE 0/iy WHEN 
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GRILLED 
GREEN 
TOMATOES 
WITH 
BURRATA 
AND GREEN 
JUICE 


Grilled Green Tomatoes with 
Burrata and Green Juice 

Get true unripe green 
tomatoes, not green heirlooms, which are 
too delicate to grill. As for the green juice, 
there are some good store-bought ones if 
youd rather not make your own. See Prep 
School, page 95, for our top picks. 

GREEN JUICE 

>2 small romaine heart coarsely 
chopped 

% English hothouse cucumber or 
>2 Persian cucumber, coarsely 
chopped 

1 cup (packed) torn kale leaves 

% cup cilantro leaves with tender 
stems 

1 Tbsp. (or more) fresh lime juice 
Kosher salt 

TOMATOES AND ASSEMBLY 

1 thick slice country-style bread, 
torn into bite-size pieces 

7 Tbsp. olive oil, divided, plus more 

for brushing 
Kosher salt 

3 unripe green tomatoes, 
sliced 'A" thick 

1 Tbsp. red wine vinegar 
Freshly ground black pepper 

8 oz. burrata or fresh mozzarella, 

torn into pieces 

1 bunch scallions, thinly sliced 

1 jalapeho, thinly sliced 
cup unsalted, roasted almonds, 
coarsely chopped 

1 cup cilantro leaves with tender 
stems 

Flaky sea salt 

GREEN JUICE Blend romaine, cucumber, 
kale, cilantro, and % cup water in 
a blender until fairly smooth, about 
1 minute. Strain through a fine-mesh 
sieve into a small bowl or measuring 
glass, pressing on solids to release as 
much liquid as possible,- you should have 
about cup. (Alternatively, you can do 
this step in a juicer.) Stir in lime juice and 
season with salt. Taste and adjust flavor 
with more lime juice, if needed. 

TOMATOES AND ASSEMBLY Preheat oven 
to 400°. Toss bread with 2 Tbsp. oil 
on a rimmed baking sheet; season with 
kosher salt. Bake, tossing halfway 
through, until golden brown and crisp, 
6-8 minutes. Let bread cool, then gently 
crush with a flat-bottomed measuring 
cup into smaller pieces. 

Prepare a grill for medium-high heat 
or heat a grill pan over medium-high. 


Brush tomatoes on both sides with 
1 Tbsp. oil and grill until softened and 
lightly charred, about 4 minutes per 
side. Transfer to plates and drizzle with 
vinegar, /a cup green juice, and 1 Tbsp. 
oil. Season with kosher salt and pepper 
and top with burrata. 

Toss scallions, jalapeho, almonds, 
breadcrumbs, 2 Tbsp. green juice, 
and remaining 3 Tbsp. oil in a medium 
bowl; season with kosher salt and 
pepper. Add cilantro and toss again 
to bring everything together. 

Scatter scallion mixture evenly over 
tomatoes and burrata,- drizzle with oil 
and sprinkle with sea salt. 

Spaghetti with No-Cook 
Tomato Sauce and Hazeinuts 

This raw tomato sauce 
gets texture from zucchini and body from 
toasted nuts that are blended into the 
base. You can sub almonds for hazelnuts. 

Yi cup blanched hazelnuts 

1 lb. cherry tomatoes, halved 

1 tsp. kosher salt, plus more 

12 oz. spaghetti or linguine 

1 beefsteak tomato, chopped 

2 garlic cloves, crushed 

1 tsp. crushed red pepper flakes 

1 cup basil leaves, divided 

2 small zucchini (about 8 oz.), 

coarsely grated 

% cup olive oil, plus more for 
drizzling 

Freshly ground black pepper 

1 oz. ricotta salata (salted dry 
ricotta), shaved 

Preheat oven to 350°. Toast hazelnuts 
on a rimmed baking sheet, tossing 
once, until golden brown, 8-10 minutes. 
Let cool, then coarsely chop. 

Place cherry tomatoes in a large bowl; 
season with salt. 

Cook spaghetti in a large pot of 
boiling salted water, stirring occasionally, 
until al dente. Drain pasta, reserving 
% cup pasta cooking liquid. 

Meanwhile, puree beefsteak tomato, 
garlic, red pepper flakes, 14 cup basil, 

3 Tbsp. chopped hazelnuts, and 1 tsp. salt 
in a food processor until smooth; add to 
bowl with salted cherry tomatoes. Add 
zucchini, spaghetti, pasta cooking liquid, 
14 cup oil, and remaining 14 cup basil 
leaves and toss to combine,- season with 
salt and pepper. 

Divide pasta among bowls, drizzle 
with more oil, and top with ricotta salata 
and remaining hazelnuts. 



AT AVA GENE'S 
(A BA HOT 10 
WINNER), JOSHUA 
McFADDEN MAKES 
THE MOST OF 
HIS TOMATO HAUL. 
HE SHARES A FEW 
TIPS FOR COOKING 
AT HOME. 


SALT EARLY 
AND OFTEN 

"Salt is really all you 
need to make a tomato 
taste good," McFadden 
says. It emphasizes flavor 
and draws out moisture. 
In his pasta recipe, for 
example, tomatoes 
are seasoned beforehand 
to help extract the 
liquid that will coat the 
spaghetti. The flatbread 
topping owes its juicy 
goodness to an early salt 
shower too. But you'll 
still need to season 
everything on the back 
end. "There's something 
so good about those 
last-minute flakes 
of salt that burst in your 
mouth when you 
bite down," he says. 

GET GRILLING 

You've heard of fried 
green tomatoes, but 
grilled green tomatoes? 
McFadden throws the 
sturdy unripe tomatoes 
on the grill— and we're 
converts. "Grilling 
concentrates flavor and 
adds depth," he says. 

RETHINK 

THE ACID 

"As a rule, tomatoes 
don't need extra acidity," 
he says. Because they're 
naturally acidic, they 
often hold their own 
without vinegar or citrus. 
But consider the other 
players in the dish. 

If there's cheese, which 
adds fattiness, you might 
want the cut of extra 
acid. Same goes when 
there's corn or other 
sweet ingredients. Taste 
and brighten as you go. 
-EMMA WARTZMAN 
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GOOkSbsCOVER 

Falafel-Spiced Tomatoes 
and Chickpeas on Flatbread 

To make this tomato-on- 
bread revelation right this very 
minute, use a prepared flatbread like 
naan or pocketiess pita. 

TOMATOES AND CHICKPEAS 

2 garlic cloves, finely chopped 

1 tsp. sumac 

>2 tsp. crushed red pepper flakes 
tsp. ground coriander 
tsp. ground cumin 

1 tsp. kosher salt, plus more 

2 large heirloom tomatoes, 

any color, thinly sliced 

1 15.5-oz. can chickpeas, rinsed 

2 Tbsp. red wine vinegar 
Freshly ground black pepper 

1 small shallot, thinly sliced 

>2 cup parsley leaves with tender 
stems 

3 Tbsp. olive oil 

YOGURT SAUCE 

1 Persian cucumber, peeled, 

chopped 

% cup plain yogurt 

34 cup coarsely chopped fresh mint 
cup coarsely chopped fresh 
parsley 
Hot sauce 

Kosher salt, freshly ground pepper 

FLATBREAD AND ASSEMBLY 

2 tsp. kosher salt 

% tsp. baking powder 
tsp. sugar 

2 cups all-purpose flour, plus more 
for surface 

1 cup plain yogurt 

4 Tbsp. olive oil, plus more for 

drizzling 

Freshly ground black pepper 

INGREDIENT INFO: SuiTiac, 0 tart, citfusy 
spice, can be found at Middle Eastern 
markets and specialty foods stores. 

TOMATOES AND CHICKPEAS Combine 
garlic, sumac, red pepper flakes, 
coriander, cumin, and 1 tsp. salt in a small 
bowl. Arrange tomato slices in a single 
layer on a rimmed baking sheet and 
sprinkle garlic mixture evenly over top. 
Let sit at room temperature at least 
30 minutes and up to 1 hour. 

Toss chickpeas and vinegar in a 
medium bowl; season with salt and 
pepper. Mash chickpeas with a fork until 
about half are smashed. Add shallot, 
parsley, and oil and toss to combine,- 
season with salt and pepper. Set aside. 


YOGURT SAUCE Combine cucumber, 
yogurt, mint, and parsley in a medium 
bowl; season with hot sauce, salt, and 
pepper. Let sit at room temperature 
at least 15 minutes. 

DO ahead: Yogurt sauce can be made 

1 hour ahead. Cover and chill. 

FLATBREAD AND ASSEMBLY Whisk Salt, 

baking powder, sugar, and 2 cups flour 
in a large bowl. Add yogurt and stir to 
combine (the yogurt's acidity ensures 
a tender texture). Transfer dough to a 
lightly floured work surface and knead 
until mostly smooth, about 1 minute. 
Divide into 4 pieces, cover with plastic 
wrap, and let rest 15 minutes (this will 
make dough easier to roll). 

Working one at a time, roll out each 
piece of dough into a round about %" 
thick. (Don't stress: They don't need to 
be perfect.) Heat 1 Tbsp. oil in a large 
skillet, preferably cast iron, over medium. 
Working one at a time, cook rounds of 
dough until underside is golden brown 
and flatbread is beginning to puff, about 

2 minutes. Flip and cook until other side 
is golden brown, about 1 minute longer; 
transfer to a plate. Repeat with remaining 
oil and rounds of dough. Let cool slightly. 

Top each flatbread with yogurt sauce, 
chickpea mixture, and tomatoes. Drizzle 
with more oil and season well with salt 
and pepper. 


Farro and Tomato Salad 
with Fish-Sauce Vinaigrette 

jiMiiViitiS Salty, crunchy, and 
herbaceous— a perfect side dish 
for grilled meats or fish. 


VINAIGRETTE Whisk garlic, fish sauce, 
vinegar, sugar, and 1 Tbsp. water 
in a small bowl until sugar dissolves. 

DO ahead: Vinaigrette can be 
made 1 week ahead. Cover and chill. 

FARRO AND ASSEMBLY Cook farro in 
a medium pot of boiling salted water, 
stirring occasionally, until tender, 20-25 
minutes. Drain; transfer to a large bowl. 

Heat oil in a large skillet over 
medium-high. Cook scallions, turning 
occasionally, until charred all over, about 
4 minutes. Transfer to bowl with farro. 
Add both types of tomatoes, cucumbers, 
parsley, and tarragon and toss to 
combine. Add vinaigrette and toss again 
to coat; season with pepper. 


Tomato Soup with Arugula, 
Croutons, and Pecorino 


Don't pass over slightly 
bruised or extra-ripe tomatoes; 
they're often the most flavorful and 
especially good here. 


2 thick slices country-style bread, 
torn into bite-size pieces 
4 Tbsp. olive oil, divided, 
plus more for drizzling 
Kosher salt 

1 large white onion, thinly sliced 

2 garlic cloves, crushed 
2 Tbsp. thyme leaves 

Freshly ground black pepper 
V/4 lb. beefsteak tomatoes, 
cut into wedges 
Hot sauce 
1 cup baby arugula 
1 oz. Pecorino, shaved 


VINAIGRETTE 

1 garlic clove, grated 

3 Tbsp. fish sauce (such as 
nam pla or nuoc nam) 

2 Tbsp. white wine vinegar 
1 Tbsp. sugar 

FARRO AND ASSEMBLY 

1 cup semi-pearled farro 
Kosher salt 
1 Tbsp. olive oil 

1 bunch scallions, trimmed 

8 oz. small tomatoes, preferably 
heirloom, cut into V 2 " wedges 
8 oz. cherry and/or pear tomatoes, 
halved 

2 Persian cucumbers, thinly 

sliced 

cup parsley leaves 
cup tarragon leaves 
Freshly ground black pepper 


Preheat oven to 400°. Toss bread with 
2 Tbsp. oil on a rimmed baking sheet- 
season with salt. Bake, tossing halfway 
through, until golden brown and crunchy, 
8-10 minutes; set croutons aside. 

Heat 2 Tbsp. oil in a large skillet over 
medium. Add onion, garlic, and thyme,- 
season with salt and pepper. Cook, 
stirring often, until onion is soft, 5-7 
minutes. Add tomatoes and cook, stirring 
often, until they just start to release their 
juices, about 1 minute. Add 1 cup water 
and bring to a boil. Transfer tomato 
mixture to a blender and blend until 
smooth; taste and add hot sauce to your 
liking. Season with salt and pepper. 

Drizzle soup with more oil and top with 
arugula, Pecorino, and croutons. 

DO ahead: Croutons can be made 
1 day ahead. Store airtight at room 
temperature. 
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TOMATO 
SOUP WITH 
ARUGULA, 
CROUTONS, 
AND 

PECORINO 


“With ^mai0ies.5>iiviPLt I tK- 
/pivun^ ONE i^cxCt.^S^iTiN YOUR 
Wloutlijjijii^^^'Te GOOD to GO*” 



THE AFTERNOON 
STRETCHES ON, THE 
FARMERS’ MARKET 
IS IN FULL BLOOM, 
AND A SPRAWLING 
ROSE-TINTED LUNCH 
IS THE DAY’S MAIN 
EVENT. HERE ARE OUR 
RECIPES FOR THE 
LAZIEST-AND MOST 
DELICIOUS-MEALS 
WE’LL MAKE ALL YEAR 


Recipes by 

THE BON APPETIT STAFF 
Photographs by 
CHRISTOPHER TESTANI 






"The endless 
backyard hang is 
ideal in theory, 
tricky in execution. 
Everyone's got to eat, 
but a proper set-table 
lunch risks disrupting 
the vibe. Enter 
bagna cauda, the 
punchy Piedmontese 
anchovy-garlic- 
walnut sauce that 
turns a platter of 
crisp produce into an 
event. Think of it 
as a dress-as-you-go 
salad that lounges 
alongside as you 
argue over nothing 
and consider another 
run for beer. Fuel 
for a trip to nowhere." 
AMIEL STANEK 
assistant editor 




^ "I've got my 
beach-house salad 
down to a science. 

It starts at the 
Montauk farmers' 
market, where I grab 
everything green 
(I've got a thing 
for color). Back 
home, it all gets 
mixed with earthy 
quinoa and crunchy 
pistachios (more 
green!) and tossed 
in a dressing of oil, 
vinegar, herbs, and 
more pistachios. The 
result? A huge bowl 
of verdant, versatile 
goodness, just right 
after a long morning 
in the waves." 
ALEX GROSSMAN 
creative director 


FARMERS 

MARKET 

QUINOA 

SALAD 




FARMERS’ MARKET 
QUINOA SALAD 
4 SERVINGS Don't obsoss over getting 
these exact ingredients in this precise 
combination. Any nut you like will work 
here for crunch, and you're looking 
for a mix of bright herbs and enough 
cooked grains to make it substantia/. 

34 cup raw pistachios 
8 oz. green beans and/or wax 
beans 

4 oz. sugar snap peas 
Kosher salt 

34 cup coarsely chopped fresh 
tender herbs (such 
as parsley, chives, basil, 
tarragon, and dill) 

'A cup olive oil 
2 Tbsp. white wine vinegar 
2 tsp. Dijon mustard 

Freshly ground black pepper 
2 small or 1 large head of broccoli, 
florets chopped (about 
V/4 cups) 

2 cups pea shoots (tendrils) 

1 cup cooked quinoa (from about 
14 cup raw) 

Preheat oven to 350°. Toast pistachios 
on a rimmed baking sheet, tossing 
once, until golden brown, 8-10 minutes. 
Let cool, then coarsely chop. 

Meanwhile, cook green beans and 
sugar snap peas in a pot of salted 
boiling water until no longer raw but 
still very crunchy, about 2 minutes. 
Using a slotted spoon, transfer to a 
bowl of ice water and let sit until cold, 
about 3 minutes. Drain, pat dry, and 
thinly slice into bite-size pieces. 

Blend herbs, oil, vinegar, mustard, and 
2 Tbsp. toasted pistachios in a blender, 
adding water by the tablespoonful 
if dressing is too thick, until smooth and 
the consistency of heavy cream. Season 
with salt and pepper. 

Toss beans, peas, broccoli, pea 
shoots, quinoa, and remaining toasted 
pistachios in a medium bowl to combine. 
Drizzle salad with dressing and toss 
again to nicely coat everything; season 
with salt and pepper. 


SICHUAN-STYLE CHICKEN 
WITH RICE NOODLES 
4 SERVINGS You'll find many of these 
ingredients in the Asian section of your 
supermarket or health food store. Stock 
up: We promise you'll be making this 
well into fall. 


114 bunches scallions, divided 

1 8" piece dried kombu 

1 2" piece ginger, peeled, thinly 
sliced 

3 star anise pods 

1 Tbsp. Sichuan peppercorns 

14 cup plus 2 Tbsp. soy sauce 

1 Tbsp. kosher salt, plus more 

1 314-4-lb. chicken 

8 oz. dried thin rice noodles 
(not vermicelli) 

2 tsp. toasted sesame oil, 

divided 

14 bunch Tuscan kale, tough 
stems removed, leaves very 
thinly sliced (about 3 cups) 
Pinch of sugar 

2 Tbsp. unseasoned rice vinegar 

1 Tbsp. furikake seasoning, plus 
more for serving 
Chili oil (for serving) 

INGREDIENT INFO: Furikake, a dried blend 
of seaweed, sesame seeds, fish flakes, 
salt, and other seasonings, can be found 
at Asian markets, some supermarkets, 
and online. 

Cut 1 bunch scallions into 1" pieces,- 
thinly slice remaining bunch of scallions 
and set aside. Bring 12 cups water to 
a brisk simmer in a large stockpot and 
add scallions, kombu, ginger, star anise, 
Sichuan peppercorns, 14 cup soy sauce, 
and 1 Tbsp. salt; cook until kombu is 
softened, 10-15 minutes. 

Add chicken to pot and reduce heat 
so liquid is at a very gentle simmer. 
Poach chicken, uncovered, until 
cooked through and an instant-read 
thermometer inserted into the thickest 
part of breast registers 160°, 40-45 
minutes. Transfer chicken to a plate 
and let cool. 

Meanwhile, increase heat to medium- 
high and bring poaching liquid to a 
boil; cook until reduced by half, 30-45 
minutes. Fish out scallions, ginger, and 
star anise from pot with a slotted spoon 
and discard. Add noodles to poaching 
liquid and cook according to package 
instructions. Drain and toss in a large 
bowl with 1 tsp. sesame oil. 

Combine kale, sugar, a pinch of 
salt, and remaining 1 tsp. sesame oil 
in a medium bowl and massage kale, 
rubbing between your fingers, until 
softened and shiny, about 30 seconds. 
Add vinegar, rice noodles, reserved 
sliced scallions, 1 Tbsp. furikake, and 
remaining 2 Tbsp. soy sauce and 
toss to combine; season with salt. 


Remove skin and bones from chicken; 
discard. Slice or shred meat. Serve 
with noodles, drizzled with chili oil and 
sprinkled with more furikake. 

DO ahead: Chicken can be poached 
1 day ahead; let cool, cover and chill 
chicken and liquid separately. Bring 
to room temperature before slicing. 
Noodle mixture can be made 3 hours 
ahead; store at room temperature. 

Moisten with more soy sauce and vinegar 
before serving. 

SLOW-ROASTED BLACK COD 
WITH RED CHERMOULA 
4 SERVINGS The secret to removing 
the pin bones from black cod is to wait 
until after it's been cooked; see Prep 
School on page 95 for the full story. 

14 bunch cilantro, leaves and stems 
separated, stems finely 
chopped 

1 Fresno chile, seeded if desired, 
finely chopped 
1 garlic clove, finely grated 
14 cup olive oil 
1 Tbsp. tomato paste 
1 tsp. paprika 

14 tsp. crushed red pepper flakes 

14 tsp. honey 

14 tsp. ground allspice 

1 Tbsp. Sherry vinegar or red wine 

vinegar, plus more for drizzling 
(optional) 

1 14 lb. skin-on black cod or cod fillet 

2 pints Sun Gold or other cherry 

tomatoes, divided 
Kosher salt, freshly ground pepper 

Preheat oven to 300°. Mix cilantro stems, 
chile, garlic, oil, tomato paste, paprika, 
red pepper flakes, honey, allspice, and 
1 Tbsp. vinegar in a small bowl. Set aside 
3 Tbsp. chermoula for serving. 

Place fish in a 3-qt. shallow baking 
dish. Cut 1 pint of tomatoes in half and 
scatter around fish along with remaining 
whole tomatoes. Spoon remaining 
chermoula over tomatoes and fish, 
spreading across the surface with the 
back of the spoon. Season with salt and 
pepper and roast until fish is cooked 
through and tomatoes are soft and some 
have burst, 20-30 minutes. 

Transfer fish to a platter, breaking into 
large pieces. Remove and discard skin. 
Spoon tomatoes and roasting juices 
over and around fish. Top with reserved 
chermoula, then cilantro leaves,- drizzle 
with more vinegar, if desired. Serve warm 
or at room temperature. 
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"The product 
of my incorrigible 
summer-cooking 
laziness, this recipe 
combines a foolproof 
low-heat roasting 
method with a 
simmerless spiced 
tomato sauce. 
Turning on the oven 
in August might 
seem like a good way 
to lose your cool, 
but this fish is so 


hands-off that I can 
lounge outsid^ with 
a glass of rose while 
lunch practically 
cooks itself." 
CHRIS MOROCCO 
senior food editor 


SLOW- 
ROASTED 
BLACK COD 
WITH RED 
CHERMOULA 


■ 1 -t 






^ "On days when 
I'm loathe to do 
much of anything, my 
meals need to work 
for me, not the other 
way around. This 
poached chicken 
with rice noodles 
has a huge payoff: It 
tastes better at room 
temp and makes for 
fantastic leftovers. 
(Tomorrow's picnic? 
Done.) After soaking 
up the super-flavorful 
broth, the noodles 
get tossed with kale, 
soy, chili oil, and 
furikake seasoning. 
It's light, addictive, 
and so easy." 
CLAIRE SAFFITZ 
associate food editor 



^ "No one can 
argue with tagliata. 
Thinly sliced seared 
steak— preferably a 
rich, well-marbled 
cut— with greens 
and lemon wedges. 
Call it salad steak. 
And in summer, I 
serve that steak 
chilled. (If you've 
ever eaten leftover 
rib eye out of the 
fridge with mayo 
and salt, you get it.) 
The plan: Grill the 
steak in the morning 
or the night before, 
then slice and serve 
with a bright, lemony 
arugula mix. Post- 
lunch siesta also 
recommended." 
CARLA LALLI MUSIC 
food director 


SLICED STRIP 
STEAK WITH 
ARUGULA 
AND PARSLEY 







SLICED STRIP STEAK WITH 
ARUGULA AND PARSLEY 
4 SERVINGS Last Flight's steak, whatever 
it is, will do. Rib eye, porterhouse, flank, 
and strip are all excellent the next day. 

2 T'-thick boneless New York strip 
steaks (about 10 oz. each) 

Kosher salt freshly ground pepper 
1 bunch arugula, tough stems 
removed 

% medium red onion, thinly sliced 

1 red chile, thinly sliced 

4 oz. caper berries, halved if large 

2 oz. Parmesan, shaved 

1 cup parsley leaves with tender 

stems 

2 Tbsp. fresh lemon juice 

2 Tbsp. olive oil, plus more for 
drizzling 

Prepare grill for medium-high heat. 
Season steaks generously with salt and 
pepper. Grill, turning several times, until 
lightly charred, 7-9 minutes for medium- 
rare. Transfer to a cutting board; let rest 
at least 15 minutes before thinly slicing. 

Toss arugula, onion, chile, caper berries, 
Parmesan, and parsley in a medium bowl. 
Drizzle with lemon juice and oil and toss 
to coat; season with salt and pepper. 
Drizzle steak with oil and season with salt 
and pepper; serve with salad. 


DO ahead: Steak can be grilled 1 day 
ahead. Let cool; cover and chill. Bring 
to room temperature before slicing. 

SUMMER CRUDITES 
WITH BAGNA CAUDA 
4 SERVINGS The sauce makes the meal- 
serve it alongside any combo of 
crunchy peak-season veg you please. 

1 head of garlic, cloves peeled 
Ya cup olive oil 

10 oil-packed anchovy fillets 
14 cup walnuts, finely chopped 

Kosher salt, freshly ground pepper 

2 lemons, halved, divided 
8 baby artichokes 

6 large eggs, room temperature 
2 bunches small carrots (any color), 
trimmed, halved if large 
1 Treviso radicchio, leaves separated 

1 small fennel bulb, quartered 

2 Persian cucumbers, cut 

lengthwise into quarters 
2 celery stalks, halved 
6 red radishes 

1 watermelon radish, peeled, sliced 

Combine garlic and oil in a small saucepan 
and cook over low heat, shaking pan 
occasionally, until garlic is golden and 
very tender, 15-20 minutes. (Reduce heat 


if garlic is browning too quickly.) Using a 
slotted spoon, transfer to a cutting board 
and mash to a paste. 

Add anchovies and walnuts to garlic 
oil and cook over medium heat, stirring 
occasionally, until anchovies disintegrate 
and walnuts are golden brown, 5-8 
minutes. Remove from heat, stir in garlic 
paste, and season with salt and pepper. 
Transfer bagna cauda to a shallow dish. 

Squeeze 3 lemon halves into a bowl 
of cold water. Working one at a time, 
remove several layers of tough outer 
leaves from artichokes to reveal tender 
light-green leaves. Trim stem and peel 
with a vegetable peeler. Cut off top third 
from artichokes, then halve lengthwise 
and transfer to lemon water. 

Cook artichokes in a large pot of 
boiling salted water until a knife slides 
easily through outer leaves, 5-8 minutes. 
Using a slotted spoon, transfer to a 
bowl of ice water and let sit until cold, 
about 5 minutes. Drain and pat dry. 

Meanwhile, return water in pot to a 
boil and cook eggs 8 minutes. Drain and 
transfer eggs to a fresh bowl of ice 
water; let sit until cold, about 5 minutes. 
Drain, peel, then cut in half. 

Arrange eggs and all vegetables on 
a platter. Season with salt and pepper 
and squeeze remaining lemon half over. 
Serve with bagna cauda for dipping. 


r 


LAZY SUNDAY: THE GAME OF LUNCHTIME RELAXATION 

A blissed-out, noon-till-sunset meal is easier said than done. Will life get in the way of the lunch of your dreams? 


START! 


Thunderstorm. 
LOSE A TURN 


Your youngest 
finally goes down 
for a nap. The 
quiet floods your 
soul with hope. 


§ 


A friend brings 
a case of rose! I 


You forget the 
asparagus on the 
grill and it turns 
to blackened sticks. 



Your second 
child says: "I'm not 
eating any slow- 
roasted cod. Make 
me a PB&J. Now!" 
BACK TO SPAC E 31 


Burrata. How 
freaking good 


But the steak- 
have you ever seen 
such a perfect 
medium-rare? 
MOVE AHEAD;^ 
TWO SPACESl 


Your friend's 
husband is talking 
about the wine's 
minerality again. 


Your three-year-old 
announces she's 
dropped the iPad in 
the kiddie pooj^^ 




But that sixth 
glass? No one will 
notice if you take 
just a quick nap. 

iloseI 

[A TURN! 


Humidity shoots 
up 475 percent. 
BACK TWO 
SPACES 


You know, that 
third glass of wine 
was a good idea! ' 


Friends of 
friends you didn't 
invite show up, 
and they brought 
their kid. 


His name is 

-p. 

Grayson, he's 

wearing a fedora, and 


he loves "grown-up 

Micheladas! 

conversation." 

i^SPIN AGAIN' 

1 LOSE TWO TURNS | 



Wait, there's 
actually another 
case of rose in 
the basement! 


.V ^ ^ 


ii 


YOU 

WIN! 
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)>JUST BECAUSE IT'S TOO HOT TO BAKE DOESN'T MEAN YOU 
CAN'T HAVE YOUR CAKE. MAKE THAT A BANANA SPLIT CAKE... 


Banana Split Ice Cream Cake 

16 SERVINGS To 866 fiow to ass6mbl6 it, 
go to bonapp6tit.com/ic6cr6amcak6. 

CHOCOLATE-COOKIE CRUMBLE 

2 9-oz. packages chocolate wafer 
cookies 

1 cup virgin coconut oik melted 
>4 tsp. kosher salt 


cups maraschino cherries 
(from two 10 -oz. jars), drained, 
patted dry, stems removed, 
plus more with stems for serving 
2 % tsp. powdered unflavored gelatin 
(from one %-oz. envelope) 

>2 cup sugar 
3 cups heavy cream 
Vs cup salted, roasted peanuts, 
coarsely chopped 



CARAMEL-BANANA JAM 

% cup sugar 

4 large ripe bananas (about 1 >2 lb.), 

cut into 2 " pieces 
>4 cup heavy cream 
>4 tsp. kosher salt 

ASSEMBLY 

5 pints vanilla ice cream, 

softened at room temperature 
10 minutes, divided 


SPECIAL EQUIPMENT: A 9" springforiTi pan 

CHOCOLATE-COOKIE CRUMBLE PuISC 

cookies in a food processor until coarsely 
ground. Transfer to a large bowl and 
add coconut oil and salt. Mix with your 
hands until crumbs are coated in oil and 
mixture resembles wet sand. 

Press 2 cups cookie crumbs into the 
bottom of springform pan and freeze 




until ready to use. Spread out remaining 
crumbs on a parchment-lined rimmed 
baking sheet in an even layer (do not 
press). Freeze crumbs on baking sheet 
30 minutes, then crumble into very 
small pieces with your hands. Freeze 
until ready to use. 

CARAMEL-BANANA JAM Bring sugar 
and % cup water to a boil in a medium 
saucepan over medium-high heat, 
stirring to dissolve sugar. Cook, swirling 
pan occasionally, until caramel is a deep 
amber color, 8-10 minutes. Reduce heat 
to low and add bananas a few pieces at 
a time, stirring between additions. Add 
cream and salt and cook, stirring often, 
until bananas are almost entirely broken 
down (only a few chunks should remain), 
about 5 minutes. Transfer to a medium 
bowl and let cool. 

ASSEMBLY MIx plnts Icc crcam In 
a large bowl with a wooden spoon until 
it resembles thick cake batter (it should 
be soft but not melted). Fold in 1^ cups 
cookie crumble with a rubber spatula 
and scrape into pan with cookie crust- 
smooth top. Sprinkle 1 cup cookie 
crumble over ice cream, pressing lightly 
to adhere. Working quickly, scrape 
caramel-banana jam over cookie crumble 
and spread evenly. Top caramel with 
1 cup cookie crumble. Freeze 20 minutes. 

Mix remaining 2V^ pints ice cream 
in the same bowl to cake-batter 
consistency. Fold in cups cherries. 
Scrape into pan over cookie crumble 
and smooth top (it may come up over 
the edge of the pan). Top with remaining 
cookie crumble. Freeze cake until frozen, 
about 3 hours (or overnight). 

Sprinkle gelatin over 14 cup water 
in a small saucepan. Let sit 5 minutes to 
soften. Add sugar and bring to a bare 
simmer, stirring to dissolve gelatin and 
sugar. Let cool slightly, then transfer 
to a large bowl and whisk in cream. 

Beat to medium peaks. 

Unmold cake (run a knife around 
the edge to help release, if needed) and 
transfer to a platter. Spread three- 
quarters of whipped cream over sides 
and top of cake. Use remaining whipped 
cream to create dramatic height, swirling 
decoratively. Top with nuts and cherries 
with stems. Freeze cake at least 2 hours 
before serving. Slice with a warm knife. 

DO ahead: Cake can be frosted 1 day 
ahead; freeze uncovered. 
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(that's winter to us), we rallied the 

crews from two of Australia's most enterprising creative collectives. Joining 
us at a beach house just north of Sydney were the gang from the alt-culture 
journal Monster Children and the chefs from Three Blue Ducks, one of 
Sydney's most dynamic restaurants (who also recently opened the Farm 
Byron Bay). There were killer waves, platters of vibrantly inventive dishes, 
and maybe more beer than cocktails— a perfect example of the city's 
seamlessly laid-back lifestyle that has even Californians revising their dream. 
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Opposite page 


TOP ROW: DANIELLE 
KELLY; NICK WATNEY; 
ADAM BLAKEY, ALI 
MANDALIS, AND 
LINCOLN JUBB. CENTER 
ROW: CHLOE WATNEY; 

KELLY AND DYLAN 
SEARL. BOTTOM ROW: 
SAM ELSON; GRILLING 
KALE AND SHALLOTS 
FOR POTATO SALAD; 
CODA AND CAMPBELL 
MILLIGAN; THE SCENE 
ON AVALON BEACH. 




Three Blue Ducks 
is the epitome of 
an Australian-style 
cafe, run by well- 
traveled surfers 
(of course). 

Who 

Chefs Darren 
Robertson and Mark 
LaBrooy (right); 
Chris Sorrell (the all- 
important barista); 
Jeff Bennett (on the 
bar); and restaurant 
manager Sam Reid 



i; 








What + Where 



Opened in 2010, 
the Sydney 
restaurant serves 
honest, innovative 
food. The Ducks 
recently opened 
the Farm Byron Bay, 
a restaurant on an 
86-acre chemical- 
free estate amid the 
bucolic bohemia that 
is Byron Bay, a one- 
hour flight north. 


How to 
Find Them 








WATCH THE 
PARTY IN ACTION AT 

bonappetit.com 

/australia 
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GEORGIA 
GREER SIPS A 
JUICY GREEN 
COCKTAIL. 



Oysters with Finger Lime 
and Ginger Mignonette 

|6 SERVING In place of vinegar, finger 
limes give this mignonette its zing (pulp 
from regular limes works just as well). 

1 Tbsp. fresh lime juice 
1 Tbsp. rice bran oil 
1 Tbsp. unseasoned rice vinegar 
1 tsp. soy sauce 

>2 tsp. finely grated peeled ginger 
Small pinch of sugar 

1 finger lime, halved lengthwise, 

or Yi lime, white pith and peel 
removed, finely chopped 
12 oysters, freshly shucked 

Combine lime juice, oil, vinegar, soy 
sauce, ginger, and sugar in a small bowl. 
Scrape out pearls from finger lime and 
stir into vinaigrette. Spoon over oysters 
just before serving. 

Snapper Sashimi with 
Seaweed and Fennel 

6 SERVINGS The type of fish you use 
is less important than its quality. Black 
bass, striped bass, and fluke all translate 
well; ask your fish guy for what's freshest. 

2 tsp. dried cut wakame seaweed 

3 Tbsp. fresh lime juice, plus 

wedges for serving 
2 Tbsp. olive oil 
1 tsp. finely grated peeled 
horseradish 
1 tsp. soy sauce 

1 tsp. toasted sesame seeds 
Small pinch of sugar 
Kosher salt 

% small fennel bulb, very thinly 
sliced on a mandoline 

2 small radishes, trimmed, very 

thinly sliced on a mandoline 
34 lb. skinless, boneless red snapper 
fillet, sliced %" thick 
Yi cup chervil leaves 
1 tsp. fennel pollen (optional) 

Flaky sea salt 

Soak wakame in 1 Tbsp. cold water 
in a small bowl to rehydrate, 5-8 
minutes; drain. Combine lime juice, oil, 
horseradish, soy sauce, sesame seeds, 
and sugar in a medium bowl; season with 
kosher salt. Add fennel, radishes, and 
seaweed to dressing; toss to combine. 

Arrange snapper on a platter. Spoon 
dressing and vegetables over and top 
with chervil and fennel pollen, if using; 
season with sea salt. Serve with lime 
wedges for squeezing over. 


Flank Steak Tartars with 
Carrot-Top Salsa Verde 

[6 SERVING^ Tartare should be served 
very cold and right after making. If 
needed, prep the ingredients ahead and 
chill them; assemble at the last minute. 

2 Tbsp. white wine vinegar 

1 tsp. sugar 

1 tsp. kosher salt, plus more 

1 small carrot, very thinly sliced 
on a mandoline, plus % cup 
chopped carrot tops 

1 oil-packed anchovy fillet 

1 small garlic clove, halved 

% cup chopped fresh basil 

% cup chopped fresh parsley 

2 Tbsp. fresh lemon juice 

2 Tbsp. olive oil, plus more for 
drizzling 

lb. flank steak, preferably 
grass-fed, cut into Ys" pieces 
small shallot, finely chopped 
Freshly ground black pepper 
sourdough baguette or small 
round, thinly sliced 
cup baby sorrel leaves (optional) 

Prepare a grill for medium heat (or 
preheat oven to 400°). Combine vinegar, 
sugar, 1 tsp. salt, and 2 Tbsp. water in 
a small bowl. Add carrot and let sit until 
slightly softened, 15-20 minutes. 

Meanwhile, mash anchovy and 14 garlic 
clove to a paste with the side of a chef's 
knife. Transfer to a medium bowl and stir 
in carrot tops, basil, parsley, lemon juice, 
and 2 Tbsp. oil. 

Drain carrots and add to dressing 
along with steak and shallot. Season with 
salt and pepper and toss just to combine. 

Drizzle bread with oil on both sides and 
season with salt. Grill until lightly charred, 
about 1 minute per side (or toast in oven 
6-8 minutes). Rub toasts with remaining 
14 garlic clove, transfer to a platter, and 
top with tartare and sorrel, if using. 


Potato Salad 
with Grilled Kale 

| 6 SERVING ^ Australian potato salad. 

We didn't know it existed, but when you 
swap mayo for a tangy vinaigrette and 
add charred greens, magic happens. 

5 Tbsp. olive oil, divided, plus more 

2 lb. waxy fingerling potatoes 
Kosher salt 

1 lb. shallots (about 12), unpeeled 

3 Tbsp. fresh lemon juice 

1 Tbsp. apple cider vinegar 
Freshly ground black pepper 


14 cup chopped cornichons 

2 Tbsp. drained capers 

1 bunch Tuscan kale, ribs 
and stems removed 

3 scallions, sliced 

1 cup parsley leaves with 
tender stems 

Prepare a grill for medium-high heat; 
lightly oil grate. Place potatoes in a large 
saucepan and pour in cold water to cover 
by 1". Season with salt and bring to a boil. 
Reduce heat; simmer until tender, 15-18 
minutes. Drain and return to saucepan. 

Meanwhile, grill shallots, turning 
occasionally, until skins are blackened and 
flesh is tender, 15-20 minutes. Let cool. 
Halve lengthwise and scoop out insides 
(discard skins). 

Whisk lemon juice, vinegar, and 3 Tbsp. 
oil in a large bowl; season with salt and 
pepper. Add cornichons, capers, and 
potatoes and toss to coat. 

Toss kale and remaining 2 Tbsp. oil 
in a medium bowl; season with salt. Grill, 
tossing often, until charred and crisp- 
tender, about 1 minute. Fold into salad 
along with scallions, parsley, and shallots. 

DO ahead: Potato salad can be made 
1 hour ahead. Store tightly covered at 
room temperature. 

Shaved Zucchini Salad 
with Macadamia Nuts 

|6 SERVING Banish flashbacks of bland 
zucchini with this crunchy, cheesy, 
salty, citrusy salad. 

1 tsp. finely grated lemon zest 

3 Tbsp. fresh lemon juice 

3 Tbsp. olive oil 

1 Tbsp. Dijon mustard 

1 tsp. honey 

1 tsp. soy sauce 

Kosher salt, freshly ground pepper 
114 lb. mixed zucchini and summer 
squash, thinly sliced 

2 cups baby sorrel leaves or other 

small greens 

3 Tbsp. unsalted, roasted pumpkin 

seeds (pepitas) 

14 oz. Parmesan, finely grated 

14 cup unsalted, roasted macadamia 
nuts, coarsely chopped 

Whisk lemon zest, lemon juice, oil, 
mustard, honey, and soy sauce in a large 
bowl; season with salt and pepper. Add 
zucchini and squash, sorrel, and pumpkin 
seeds and toss to combine. Serve salad 
topped with Parmesan, macadamia nuts, 
and more pepper. 
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' NoKilEK 

^ INC- 

More than a cult 
^ magazine about 
(cool, hot) surfers 


and skateboarders. 
Monster Children 
is an international 
collective for 
the (cool, hot) 
creative set. 


Who 

Photographer Chris 
"Hollywood" Searl 
(who shot this 
story) and designer 
Campbell Milligan 


What 

Founded in 2003, 
the quarterly 
magazine and 
website focuses 
on surfing, art, 
music, photography, 
and gorgeous 
humans, with guest 
editors like Beastie 
Boy Mike D. 

Where 

Offices in Sydney, 
NYC, and L.A. 


How to 
Find It 

monster 

children.com 




Roast Pork Shoulder with 
Star Anise and Soy Sauce 

18 SERVING^ If you're short on time or 
refrigerator space, you can preseason 
the pork for only 1 to 2 hours. 

4 star anise pods 

1 Tbsp. coriander seeds 

1 red Fresno chile 

3 garlic cloves 

2 Tbsp. soy sauce 

1 Tbsp. fish sauce (such as nam 
pla or nuoc nam) 

1 tsp. hot smoked Spanish paprika 

1 7-8-lb. skin-on, bone-in pork 
picnic shoulder 

Kosher salt, freshly ground pepper 

SPECIAL EQUIPMENT: A spIce mill or 
a mortar and pestle 

Grind star anise and coriander seeds in 
spice mill or with mortar and pestle. Slice 
chile and garlic, then mash to a paste 
using the side of a chef's knife. Transfer 
to a small bowl and stir in ground spices, 
soy sauce, fish sauce, and paprika. 

Lightly score pork skin crosswise in 
a tight pattern with a very sharp knife, 
cutting through the skin and some fat, 
but taking care not to slash the meat 
itself. Transfer pork to a large Dutch oven 
with a tight-fitting lid or a roasting pan. 
Season liberally with salt and pepper and 
rub with marinade. Cover (use foil with 
roasting pan) and chill overnight. 

Preheat oven to 425°. Place pork, 
covered, in oven; reduce oven temp to 
300°. Roast pork, basting with juices 
every hour, until meat is fork-tender and 
bones are very loose, 5-5^ hours. 

Uncover pork and increase 
temperature to 450°. Roast, basting 
every 5 minutes and adding water by 
>^-cupfuls if juices become syrupy, until 
pork is dark brown and skin is crisp, 

15-20 minutes. 

Carefully transfer pork to a platter. 
Skim fat from pan juices and pour 
remaining juices over. 

DO ahead: Pork can be marinated 
2 days ahead. Keep chilled. 


Puree cucumber. Sherry, lime juice, 
pickle juice, simple syrup, and % cup 
crushed ice in a blender until smooth. 
Serve in a tall glass with a straw. 

Almond Tart with Stone 
Fruit and Lime Meringue 

8 SERVINGS Yes, It's a long recipe with 
several parts, but each step is easy 
enough, and it can all be made ahead. 

CRUST 

1 % cups all-purpose flour 
y4 cup powdered sugar 
Pinch of kosher salt 
14 vanilla bean, split lengthwise 
6 Tbsp. chilled unsalted butter, 
cut into pieces 
1 large egg, beaten to blend 

FILLING 

1 cup milk 

Vs cup heavy cream 
Vi vanilla bean, split lengthwise 
4 large egg yolks 
% cup granulated sugar 

2 Tbsp. all-purpose flour 

2 Tbsp. cornstarch 
Pinch of kosher salt 

1 cup sliced almonds 
% cup powdered sugar 

6 Tbsp. unsalted butter, melted, 
slightly cooled 

3 large egg whites 

% cup chopped white chocolate 

ALMONDS AND ASSEMBLY 

% cup skin-on almonds, chopped 

2 Tbsp. unsalted butter, melted, 

slightly cooled 

1 Tbsp. plus 14 cup granulated sugar 

2 large egg whites 

14 tsp. finely grated lime zest, 
plus more for serving 
1 Tbsp. fresh lime juice 
1 lb. mixed stone fruit (such as 
peaches, plums, and cherries), 
sliced 

SPECIAL EQUIPMENT: A 10" fluted tart pan 
with removable bottom 



CRUST Preheat oven to 350°. Whisk flour, 
sugar, and salt in a large bowl. Scrape 
in seeds from vanilla bean; save pod 
for another use. Add butter and toss to 
coat. Work in butter with your fingers 
until mixture resembles coarse meal with 
some pea-size pieces of butter remaining. 

Using a fork, gently mix in egg, then 
turn out onto a clean surface and gently 
knead just until dough comes together 


Seaside Cocktail 

Imakes u Secret ingredient: pickle juice. 
Its salty edge rounds out the Sherry. 


1 

2 

/2 
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114" piece peeled cucumber 
oz. fine Sherry 
oz. fresh lime juice 
oz. dill pickle juice 
oz. simple syrup 


(do not overwork). Press dough into 
bottom and up sides of tart pan with 
your fingers, then flatten with the bottom 
of a large measuring cup. Cover and chill 
until very firm, at least 1 hour. 

Line dough with parchment or foil, 
leaving an overhang. Fill with pie weights 
or dried beans. Bake crust until edges are 
dry, 20-25 minutes. Remove parchment 
and weights and bake crust again until 
dry but not quite browned, 10-15 minutes. 
Transfer to a wire rack; let cool. 

DO ahead: Crust can be baked 1 day 
ahead. Store tightly wrapped at room 
temperature. 

FILLING Combine milk and cream in a 
medium saucepan, then scrape in vanilla 
seeds; add pod. Bring to a simmer over 
medium heat. Remove from heat; discard 
vanilla pod. 

Whisk egg yolks, granulated sugar, 
all-purpose flour, cornstarch, and salt in 
a medium bowl until very pale and fluffy, 
about 3 minutes. Whisking constantly, 
gradually add hot milk mixture to egg 
mixture. Transfer back to saucepan 
and cook over medium heat, whisking 
constantly, until mixture is thick and 
holds whisk marks, about 2 minutes. 

Press pastry cream through a fine- 
mesh sieve into a medium bowl. Cover 
with plastic wrap, pressing directly onto 
surface; chill until cold, at least 2 hours. 

Pulse almonds in a food processor 
until very finely chopped. Add powdered 
sugar and butter and process until 
smooth. Add egg whites,- process just to 
combine. Fold into chilled pastry cream, 
then fold in white chocolate. 

DO ahead: Filling can be made 2 days 
ahead. Cover and chill. 

ALMONDS AND ASSEMBLY Preheat ovon 
to 350°. Combine almonds, butter, 
and 1 Tbsp. granulated sugar in a small 
bowl. Scrape filling into cooled crust and 
top with almonds. Bake tart until filling 
is puffed and set and edges are golden 
brown, 45-50 minutes. Transfer to a wire 
rack; let cool. 

Just before serving, make the meringue. 
Using an electric mixer on medium-high 
speed, beat egg whites until frothy, about 
1 minute. With motor running, gradually 
add remaining 14 cup granulated sugar; 
beat until stiff peaks form, 5-7 minutes. 

Mix in 14 tsp. lime zest and lime juice. 

Serve tart topped with lime meringue, 
fruit, and more lime zest. 

DO ahead: Tart can be baked 2 days 
ahead. Store tightly wrapped at room 
temperature. 


FOOD STYLING BY HANNAH MEPPEM. PROP STYLING BY LUCY TWEED. FOR RESTAURANT DETAILS, SEE SOURCEBOOK. 
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Strawberry- 
infused 
vinegar? Your 
salads deserve 
it. The recipe 
is on page 93. 


If you ask us, summer— 
in all its market-fresh glory — 
is far too short. The solution? 

Learn how to jam, pickle, 
infuse, dry, and ferment (it’s 
simple, really!). We promise 
you’ll he savoring the bounty 
well after Labor Day 









Store herbs only 
after they are 
100 percent dry. 
For how to 
test, see right. 


Our low-tech, picturesque 
strategy for drying herbs 
requires only a sunny space 
and a simple length of 
twine; the result will be more 
potent and vibrant than 
anything you've bought in 
a jar. Choose sturdy herbs 
that won't turn to dust once 
air-dried (see our favorites, 
opposite). Store them 
individually in snazzy jars 
or ziptop bags, or create 
your own custom blends— 
never buy musty "Italian 
Seasoning" again! 
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BUNDLE 

Gather herbs by the 
stems. Tie together 
about halfway up 
the stem, making 
sure the herbs aren’t 
squished too tightly. 



2 

HANG 


Suspend herbs 
upside down in a 
sunny window 
(tie to a curtain rod) 
or any dry, well-lit 
place (pot racks are 
just right for this). 



DRY 

After a week or so, 
crumble a few leaves 
to test that the 
herbs are fully dried. 
Remember: Moisture 
leads to mold. 



HERBS 
TO DRY 



SAGE 


(D 

Now, How to Use Those 
Dried Herbs? 

Jar them individually or create your own herb mixtures 
(a homemade herbes de Provence will give your next lamb 
dish a custom vibe). Then dip into your stash throughout the 
year to use in pasta sauces and marinades, or steep them 
to make tea or simple syrups for cocktails (spearmint simple 
syrup, anyone?). The possibilities are endless. 


Make 'Em Last! 

Of course, you can add the dried herbs directly to anything, 
but infusing them into salts and sugars will further extend their 
shelf life and give you something to cook, grill, and bake with. 


Recipes 



MARJORAM 



LAVENDER 


Use herb salt 
as a dry rub 
for chicken, 
pork, or lamb 
all year long. 

It’s also choice 
as a finisher 
for the last of 
summer’s grilled 
vegetables. 


Herb Salt 

Remove thick stems from 
10 sprigs dried hardy 
herbs (such as oregano, 
rosemary, sage, or thyme), 

then run a knife through 
sprigs to break up into 
smaller pieces. Place in a 
food processor and pulse 
until finely chopped. Add 
2 cups kosher salt and pulse 
again to blend. Transfer 
to an airtight container 
(no need to sift) and cover. 

DO AHEAD: Herb salt can 
be made 6 months ahead. 
Store at room temperature. 
Makes about 2 cups 


Lemon Verbena 
Sugar 

Remove thick stems from 
6 sprigs dried lemon 
verbena, then run a knife 
through sprigs to break 
up into smaller pieces. 
Place in a food processor, 
add 2 cups sugar, and 
pulse until well blended. 
Pass through a coarse- 
mesh sieve into an airtight 
container and cover. 

DO AHEAD: Lemon 
verbena sugar can be 
made 6 months ahead. 
Store at room temperature. 
Makes about 2 cups 



TEST KITCHEN TIP PLACE A DISH TOWEL BELOW YOUR BUNCHES OF DRYING HERBS TO CATCH ANY FALLEN LEAVES. 





Think of crunchy, tangy, 
no-hassle quick pickles as the 
gateway to all things preserved. 
These aren't the labor-intensive, 
put-up-for-the-winter kind 
that your great-grandmother 
used to make— they're easy, 
do-a-few-batches-in-a-summer- 


afternoon proiects. 



2 STEPS TO A PERFECT PICKLE 



Choose 
Your Ve^ 

There aren't many vegetables that 
wouldn't taste great pickled, but there 
are a few guidelines to follow: 

▼ 

CONSIDER THE CRUNCH 

Choose vegetables that are naturally 
firm. The fresher they are, the crisper 
they will stay (as vegetables age, 
they lose water and become softer). 

T 

THINK SMALL(ER) 

There's no rule against pickling 
produce whole, but it will absorb the 
brine faster if cut into pieces. 

▼ 

LOOK BEYOND THE CLASSICS 

We love kosher dills, but there's 
a world of produce out there! 

Corn off the cob, pitted cherries, 
watermelon rind, and brussels 
sprouts are just a few examples of 
the territory waiting to be explored. 
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These pickles aren’t technically 
canned, but they will keep in the 
fridge up to two months. For a 
primer on real grandma-style 
canning, see Prep School, p. 99. 



( 2 ) 

Make the Brine 

It's what seasons and preserves; without 
brine your veg will never graduate to 
pickle status. A good one has the proper 
ratio of vinegar, salt, sugar, and water. 
Use the BA-endorsed formula at right for 
everything from dilly beans to tarragon- 
pickled purple cauliflower. The aromatics 
are where you can get creative. 



1 Fennel + Turmeric + Mustard Seeds + Fennel Seeds 

2 Sweet Corff + Onion + Jalapeno + Cilantro 

3 Carrots + Fenugreek + Fennel Fronds 

4 Cauliflower + Tarragon Sprigs + Coriander Seeds 



My Garlic 
Is Green! 

Picklers love using (lots of) 
garlic, and sometimes it turns 
colors. Relax: IVs a science 
thing. See, garlic contains an 
enzyme that causes it to turn 
shades of green or turquoise 
when it comes into contact with 
acidic ingredients. The younger 
the garlic, the higher the enzyme 
levels, so look for drier, more 
aged bulbs if this weirds you out. 


Recipes 


^ SPECIAL EQUIPMENT 

two 1-qt. canning jars with lids 


Lemon-Chile 
Green Bean Pickles 

Divide 134 lb. green beans, 
trimmed, 1 lemon, thinly sliced, 
seeds removed, 4 chiles de arbol 

(if desired), and 4 smashed garlic 
cloves between jars. 

Dividing evenly, pour hot brine 
(see formula, left)— using 1 tsp. 
crushed red pepper flakes for the 
spioe— into jars and oover. Let oool, 
then ohill. 

DO AHEAD: Green beans can 
be pickled 2 months ahead. Keep 
chilled. Makes 2 quarts 

ALSO TRY IT WITH... Cucumbers, 
fennel, okra, cauliflower 


- - O 

THE BRINE FORMULA 

Bring 1 cup distilled white 
vinegar, 2 Tbsp. kosher salt, 
2 tsp. sugar, up to 2 Tbsp. 
spices (e.g., peppercorns, 
coriander seeds, and/or 
mustard seeds), and 2 cups 
water to a boil in a saucepan. 
Pour over vegetables in jars. 



Classic Dill Pickles 

Divide 2 lb. kirby cucumbers, 
quartered, and 10 large dill sprigs 

between jars. 

Dividing evenly, pour hot brine 
(see formula, left)— using 2 tsp. 
black peppercorns and 2 tsp. 
caraway seeds for the spices— into 
jars and cover. Let cool, then chill. 

DO AHEAD: Cucumbers can 
be pickled 2 months ahead. Keep 
chilled. Makes 2 quarts 

[also try it WITH..] Carrots, unripe 
green tomatoes, brussels sprouts 


'test kitchen tip always trim off stems and ends before pickling VEG; enzymes in both can lead to mushy pickles. 





Why make your own jam? 

It's a simple way to use up any 
bumper crop of fruit. It's a no- 
brainer D.I.Y. gift. But we like it 
most because it lets us control 
the level of sweetness in the 
final product. (Raspberry jam 
should taste like raspberries, 
not raspberry sugar.) For peak 
jamminess, choose fruit that's 
at its height but not overly 
ripe; older fruit has lower acid 
and less pectin, which yields 
a runny, one-note jam that will 
bum out any piece of toast. 


WHAT WE MEAN WHEN WE SAY... 


JAM: Chopped 
fruit is cooked with 
sugar to get a 
chunl^, relatively 
thick result. 

(To make jelly, the 
cooked mixture 
is passed through 
a jelly bag.) 
pectin: It’s 
what causes jam 
and jelly to gel. 
Naturally occurring 


in lots of fruit, 
especially grapes, 
apples, cherries. 

and citrus : you 
can also buy it in 
powdered form. 
SET: This refers 
to how hard or soft 
the preserve is. 

A “hard set” means 
a stiff jam, while a 
“soft set” means it 
will be spreadable. 




Recipes 


Sf^CIAL EQUIPMENT 

Two 1-pint canning jars or four 
8-oz. canning jars with lids 


Raspberry-Rose Jam 

Toss 2 lb. raspberries and VA cups 
sugar in a large heavy pot. Let 
sit until raspberries start to release 
their juices, 20-30 minutes. 

Cook over medium heat, stirring 
occasionally at first and then more 
often as mixture thickens (as sugars 
concentrate, jam will be more 
likely to scorch), until most of the 
liquid evaporates and mixture is 
thickened, 30-40 minutes. To test 
for thickness, place a small dollop 
of jam on a chilled plate and chill 
2 minutes. Drag your finger through: 
It should leave a clear path that 
doesn't fill in. Remove from heat 
and stir in 1 Tbsp. fresh lemon 
juice and V* tsp. rose water. Divide 
between jars, cover, and chill. 

DO AHEAD: Jam can be made 
2 months ahead. Keep chilled. 
Makes 2 pints 

[also try it with..] Blackberries 
and orange-flower water 






Apricot-Riesling Jam 

Combine 234 lb. apricots, halved, 
pitted, 2 cups sugar, and 
>2 cup Riesling in a large heavy pot, 
stirring to dissolve sugar. Let sit 
until apricots start to release their 
juices, 20-30 minutes. 

Cook over medium heat, stirring 
occasionally at first and then more 
often as mixture thickens (as sugars 
concentrate, jam will be more 
likely to scorch), until most of the 
liquid evaporates and mixture is 
thickened, 30-40 minutes. To test 
for thickness, place a small dollop 
of jam on a chilled plate and chill 
2 minutes. Drag your finger through: 
It should leave a clear path that 
doesn't fill in. Divide between jars, 
cover, and chill. 

DO AHEAD: Jam can be made 
2 months ahead. Keep chilled. 
Makes 2 pints 


Ialso try it with.J Peaches and 

dry white wine or plums and red wine - — ^ 



FEST KITCHEN TIP COMBINE FRUIT + SUGAR A FEW HOURS AHEAD TO DRAW OUT LIQUID SO FRUIT 


J j t HELP! 

My Jam Is 
Too Sweet 

Some fruit has a 
higher sugar content, 
depending on ripeness 
and variety. If your 
mixture tastes way too 
sweet, adjust it with a 
touch of acid. Give it a 
spritz of lemon juice or 
even a splash of fruit 
vinegar right before 
you remove it from the 
heat, and your jam 
will go from flat to kick- 
out-the-jams bold. 



Spoon a bit of jam 
onto a chilled saucer, 
refrigerate it for two 
minutes, then drag 
your finger through it. 
The mixture should 
be homogenous, with 
no liquid seeping out. 
Still runny? Simmer 
a few minutes longer 
and try again. Just be 
careful: It is possible 
to overcook jam. If 
subjected to too much 
heat, pectin loses its 
setting power. 


SIMMERS, NOT CARAMELIZES. 




Werment 


Fermenting produces some 
of the best flavor thanks to 
microbiology. It's the process 
that turns cabbage into 
sauerkraut and cucumbers into 
sour pickles. Vegetables are 
brined in a solution that attracts 
the bacteria that produce 
lactic acid, which is what helps 
develop that wonderful funk. 


WHAT CAN I FERMENT? 


CABBAGE is 

popular because of 
its naturally high 
water content— so 
high, in fact, that 
it creates its own 
brine. Simply 
massage a head 
of cabbage with a 
measured amount 
of salt, and it will 


release enough 
liquid to submerge 
itself. Nearly 
any vegetable is 
fermentable in 
a brine solution; 
we especially 
like cucumbers, 
beets, radishes. 

green beans. 
and fresh chiles . 


X 

Fiery chiles are almost as easy 
and popular to ferment as 
cabbage (you get the punch and 
the heat!). Get our fermented 
hot sauce recipe online at 
bonappetit.com/preserving. 


Recipe 

i SPECIAL EQUIPMENT 

dneesecloth 


White Kimchi 

Peel and chop V 2 Asian pear, one 
2" piece of ginger, and 4 garlic 
cloves. Place in a food processor, 
add 2 Tbsp. kosher salt, and process 
to a fine paste. Transfer to a large 
bowl and add 2 lb. Napa cabbage, 
sliced crosswise into 1" strips, 

14 daikon, peeled, thinly sliced, and 
4 thinly sliced scallions. Massage 
mixture with your hands until 
very well combined and cabbage 
starts releasing its liquid. Continue 
massaging until there is enough liquid 
to completely submerge cabbage 
(press it down into bowl to check). 

Transfer cabbage and liquid to 
a large crock or jar. Place a plate on 
top of cabbage and weight with a 
jar filled with pie weights or water so 
cabbage stays submerged. Seal crock 
or cover with cheesecloth and secure 
with a rubber band. Let sit at room 
temperature 5-7 days to ferment (the 
longer it sits, the more pronounced 
the flavor will be), then chill. 

DO AHEAD: Kimchi can be 
made 6 months ahead. Keep chilled. 
Makes about 4 cups 




When your vegetables 
start to ferment, 
you may notice... 
shall we say.. .an odor. 

This is natural! 

And good. As for that 
bubbling you see, 
it’s just the cultures 
saying, “Hi! We are 
alive!” Fermentation 
speed depends on 
the produce used, your 
kitchen’s temperature, 
and preexisting 
bacteria. Sample 
after three days. Want 
deeper flavor? The 
longer you let your 
produce sit, the more 
complex it gets. Like 
where it is? Put it in 
the fridge to slow down 
further fermentation. 


1 HELP! 1 ^ 

Wait, I Think 
Something 
Went Wrong 

From time to time 
you may notice a film 
on top of your brine. 

Don't panic: As long as 
it's not touching your 
submerged veg, it's 
fine. Skim it off. If mold 
does make it onto your 
fermenting produce, 
that's another story. 

You should start over. 

In general, when 
in doubt, throw it out. 
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Canning not your jam? 


of the beauty of preserving 
is that you need little more than clean 
jars and good produce. Never 
jammed or pickled before? Here’s a 
tool box to get you started. 


infuse ' 



1 

JARS 

Whether it's a quart 
size (ideal for infused 
booze), a 16-ounce 
wide-mouth (perfect 
for pickles), or an 
8-ounce jam jar, buy 
only the type with a 
resealable screw-top 
lid or rubber gasket. 

2 

KITCHEN TWINE 
The classic white stuff 
for bundling herbs or 

attaching tags for your 
jam. (Pinterest points!) 


3 

WIDE-MOUTH FUNNEL 

You could ladle that 
molten jam into jars 
and clean up the mess, 
or you could spring 
for one of these fat 
funnels. We prefer 
stainless steel, which 
withstands even the 
hottest pickling liquid. 

4 

DISH TOWELS 
Nothing fancy here. 

The ideal candidate will 
be something you 
don't mind staining. 


5 

CERAMIC 

FERMENTATION 

CROCK 

Getting serious about 
fermentation? Buying a 
crock is the next step. 
We like the traditional 
technology of this water- 
sealed version from 
ceramist Sarah Kersten 
{$280; sarahkersten.com) 
because it keeps out 
oxygen, keeps in odors, 
and is easy to clean. And 
since pickling 
is a lifestyle, it doesn't 
hurt that it will look great 
on your counter. 


There's another awesome- 
dare we say lazier— way 
to keep the heart of summer 
pumping a bit longer. 
Nothing could be simpler 
than combining ripe produce 
with the alcohol of your 
choice to reap the rewards 
months later. The technique 
also works with nonalcoholic 
liquids like honey or 
vinegar. Endless summer! 


Recipe 


Plum Wine 

Combine 2 lb. small red 
plums (the smaller, the 
better) and 2 cups sugar 

in a large jar or crock and 
add one 750 ml bottle vodka 
or other clear flavorless 
spirit. Stir to dissolve sugar 
and tightly cover. Store 
in a cool, dark place at least 
3 months before using. Plum 
wine should taste floral and 
almost Sherry-like, with notes 
of caramel and raisins. 

DO AHEAD: Plum wine 
can be made 1 year ahead. 
Chill. Makes about 3% cups 


ALSO TRY IT WITH.J 

Cherries and brandy or 
peaches and moonshine 


A 






FEST KITCHEN TIP 


STORE INFUSED BOOZE IN A COOL, DARK PLACE TO SLOW OXIDATION, KINDA LIKE AGING YOUR OWN WINE! 



LEX LAU (JAR SILOS). FOOD STYLING BY SUSIE 


INFUSED, 
BUT NO BOOZE 

(FROM P. 84) 


Vinegar 

and strawberries 
become best 
friends in this 
flavorful infusion. 
Combine 1 lb. 
strawberries, 
hulled, quartered, 

1 cup white wine 
vinegar, 34 cup 
unseasoned rice 
vinegar, and 
34 cup sugar 
in a large glass 
jar. Cover and 
chill 1-2 days. 
Strain through a 
sieve lined with 
cheesecloth or a 
coffee filter into 
a clean glass jar. 
Cover and chill. 
Makes about 2 cups 

Ialso try it with^ 

Currants, 
raspberries, sour 
cherries 



ADVERTISEMENT 



THE LIST 


BY BQNAPPfTIT 


YOUR ESSENTIAL GUIDE TO GOOD TASTES: EVEf^TS, PROMOTIONS. AND MORE. VISIT 



BON APPETIT PRESENTS 
FEAST PORTLAND: 

A CELEBRATION OF 
OREGON BOUNTY 

Feast PortEand is the flagship food 
and drink festival of the Pacific 
Northwest, showcasing locaf culinary 
talent and ingredients alongside 
intematronally recognized chefs. 

A festival with a mission, Feast Portland 
donates its net proceeds to help 
end hunger in the U S. 

Save the date: 
September 17-20, 201 S 

Discover more at 

FeastPortt an d . com . 


bonappetit'*'^ 



FEAST 


PORTLAND 



CELEBRATE ALL THAT'S WORTH 
SAVORING IN ASHEVILLE 

The 2015 Asheville Wine & Food Festival 
is honored to partner with Bon Appetit 
and Pure Leaf’ iced tea. Join us during 
the largest culinary festival in Asheville at 
the GRAND TASTING to experience local 
and international wineries, area breweries, 
and regional distilleries, restaurants, chefs, 
farmers, and artisan food producers. 

Get your tickets at 

a s hev j tlew inea n df ood ,co m . 



PURE LEAF ICED TEA 

Pure Leaf® is a premium iced tea, 
brewed from real tea leaves picked 
at their freshest. Our brewing 
process and ingredients are real 
and authentic-and our passion for 
realness extends to everything we do. 

For recipes, tea tips, and daily 
inspiration, visit pureleaf.com 


PlMf leaf is a RtGKtEfifO HWDEMMJt » iWiLEVtA SRDWP 

OF usEo iWFi! license 



VEGAS UNCORK'D 
BY BON APPETITr THAT'S A WRAP! 

The ninth annual Vegas Uncork'd 
was a truly unforgettable— and 
Insanely delicious-experience. 

We hosted one-of-a-kind events with 
the world's leading chefs and top 

talent at the hottest locations on the 
Strip-including the award-winning 
restaurants at ARIA. Belfagio, 
Caesars Palace, and MGM Grand, 
We had an absolute blast 
celebrating with our 8on Appeffr 
readers and hope to see you at 
our 10th anniversary celebration 
in 2016-sure to be bigger and 
better than ever before. 

Stay connected at ©vegasuncorkd 
and vegasuncorkedxom for 

event news and updates! 

,_VEGAS_,_, 

[^CORK ^ 

"'bonappetit 
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TECHNIQUES, TIPS, AND MORE FROM THE BON APPETIT TEST KITCHEN 


FROM P. 57 


Easy Being 
Green 

Juicing is 
approaching 
quinoa in the race 
for mainstream 
dominance. So 
even if you don't 
have a juice bar 
on your corner, 
you can still get 
your fix. Here are 
three nationally 
available green 
juices we'd gladly 
pick up at 
the supermarket. 
-BELLE CUSHING 


m 

SUJA GREEN 
SUPREME 

The entry-level 
green: kale, apple, 
and lemon for a 
clean sweetness. 

$9 for 16 oz.; 

sujajuice.com 


BLUEPRINT 

We love its 
vegetal green (with 
ginger for zing). 
$10 for 16 oz.; 
blueprint.com 

EVOLUTION 
FRESH GREEN 
DEVOTION 

Celery, spinach, 
cukes, parsley, kale, 
and lemon in a 
not-too-sweet mix. 

$5 for 11 oz.; 
evolutionfresh.com 




FROM P. 14 



SWIZZLE IT 
(A LITTLE BIT) 

You don't need a branch from the 
Quararibea turbinata tree (a.k.a. the 
swizzlestick tree) to make a swizzle, 
but it's a heck of a conversation 
starter! "Why are you mixing my 
cocktail with a twig?" leads to 
"Where do I get one?" As for why the 
technique endures, we turned to 
pro barman Jim Meehan. "Swizzles 
are built, rather than prepared, which 
means the ice in the glass is used 
to both dilute and chill," he says. 
"Given that many swizzles have mint 
in the bottom of the glass, you need 
a mixing tool that won't displace it." 
Boom! The swizzle stick to the rescue. 

-ANDREW KNOWLTON 



FROM P. 65 

DEM BONES 

Removing those annoying pin 
bones from an expensive piece 
of fish like black cod can be 
anxiety-producing (no one likes 
mangled flesh any more than 
they like biting into fish bones). 
The solution? Roasting the fish 
first, which relaxes the muscle 
fibers. Let the fish rest for 10 
minutes, then use your fingers— 
or if you want to be all chef-v 

ai3QJLitiL^najr_of_tw_aezers— to 

tease out those pesky pin bones 

with ease, —claire saeeitz 


PHOTOGRAPHS BY TED CAVANAUGH 
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FROM P. 18 

Mr. and Mrs. Miscellaneous 
Basil-Chip Ice Cream 

MAKES ABOUT A’/a CUPS A gallons'ize 
ziptop bag is the perfect vessel 
for storing the base while it chills. 

5 large egg yolks 

2 cups heavy cream 
1% cups whole milk 

cup sugar 

Vs cup sweetened condensed milk 
% tsp. kosher salt 
% cup buttermilk 
1 cup basil leaves 

3 oz. bittersweet chocolate 

Set a large metal bowl inside another 
large bowl filled with ice water. Lightly 
beat egg yolks in a medium bowl. Bring 
cream, whole milk, and sugar to a 
simmer in a medium saucepan. Whisking 


constantly, gradually stream half of cream 
mixture into yolks. Return egg mixture 
to saucepan and cook over medium-high 
heat, stirring constantly with a wooden 
spoon, until mixture coats spoon, 2-3 
minutes. Strain through a fine-mesh sieve 
into prepared bowl. Stir in condensed milk 
and salt. Let cool, stirring occasionally, 
20-30 minutes, then stir in buttermilk. 

Using an immersion blender, mix base 
until smooth and silky. Add basil; mix until 
finely chopped. Cover and chill 2 days. 

Blend base with immersion blender; 
strain into an ice cream maker. Process 
according to manufacturer's directions. 

Meanwhile, grate chocolate on the 
large holes of a box grater into a large 
bowl. Add ice cream and fold to evenly 
incorporate chocolate. Transfer to an 
airtight container. Cover and freeze at 
least 2 hours before scooping. 



Chris Morocco, 

senior food editor 

“Chef Darren 
Robertson gives 
vinaigrettes 
a modem spin 
bg rounding 
out base 
components 
(fat, acid, 
salt) with soy 
sauce for an 
umami boost, 
and ginger, 
mustard, or 
horseradish for 
gentle heat. His 
dressings burst 
with freshness 
and depth 
on everything 
from tartare 
to shaved 
zucchini.” 


FROM P. 80 

OPEN AND 
SHUCK CASE 

You know what pro oyster 
shuckers have that you don't? 
Lots of practice (oh, and a cool 
steel-mesh glove— they have one 
of those, too). So grab a dozen 
bluepoints, follow the steps at 
right, and pretty soon you'll be 
popping them faster than you 
can eat them. Note: When 
shopping for oysters, don't get 
distracted by snazzy names and 
bigger sizes. The only way to 
guarantee top quality is to ask 
for what's freshest and best. 

—AMIEL STANEK 



1 . 

Place the bivalve, cup side down, 
in a folded kitchen towel with the 
hinge facing out. Wiggle an ouster 
knife into the hinge, ap pl ying even 

pressure until you feel the seal give. 



2 . 

Work your knife around the 
perimeter of the shell, and sever 
the muscle attaching the top of 

the shell to the oyster meat (don’t 
spill the juice!). Toss the top shell. 



3 . 

Wipe your knife to clean off 
any debris, then use it to free the 
oyster from the bottom muscle. 

Garnish (we like a simple squirt 
of lemon), slurp, and repeat. 
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V Xjjfcar ACCI 

Health 6 Gums 


Energy 

From chasing balls to longer walks, your dog's energy is just one of the 5 Si^s of Wellness you'll 
notice when feeding him Wellness® Natural Pet Food, Our recipes use nature's finest ingredients. 


like high quality proteins, select fats and carbohydrates, so his passion for play can 



CREAMIER THAN 
SKIM WITH 
FEWER CALORIES? 

YOU'RE GONNA 
NEED A 

BIGGER GLASS. 





Silk Otig/^rm Gasnewmttk : 60 csi/seiv; 
Skim d?(Ty 60 cat/serv. Owacter Js 
a tiatlemark of VVlniti^ayei Foocfe 




#sill<bloom 


‘ i V>*^ , 


Silk Cashewmilk 
is made with the 
creamy goodness 
of cashews and just 
60 delicious calories. 
Taste for yourself. 




PHOTOGRAPH: ALEX LAU (PIE WEIGHTS). FOOD STYLING BY VICTORIA GRANOF (SWIZZLE, ICE CREAM); ALISON ROMAN (PIE WEIGHTS). PROP STYLING BY ANGHARAD BAILEY (SWIZZLE, 
ICE CREAM). ILLUSTRATIONS; BRUCE HUTCHISON (PIN BONES, OYSTERS, CANNING); CLAIRE MCCRACKEN (GREEN JUICES, PORTRAIT). FOR PRODUCT DETAILS, SEE SOURCEBOOK. 
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FROM P. 82 

GETTING GUR 
BEARINGS 

Pie weights can be a letdown. So 
one day, when I spied a jar of steel 
ball bearings in the test kitchen, 

I tried them instead. Not only 
did they keep the crust flat, they 
also conducted heat brilliantly, 
so the top surface cooked 
as evenly as the bottom. Now I 
buy them at home improvement 
stores. Who knew! -c.s. 


FROM P. 88 


YES, YGU CAN! 

We get it: Canning may seem intimidating— the equipment! the boiling water!— but the 
truth is you need little more than a large pot, a dish towel, a jar lifter, and, okay, 
boiling water to preserve like your great-grandmother did. Just follow our easy step-by- 
step guide and you'll still be spreading August's jam come February, -alison roman 



1 . 

Start with sterilized jars 
(boil them for 10 minutes). 
Ladle in hot jam or pickling 
liquid, or use a wide-mouth 
funnel, leaving headspace 
based on recipe. Clean the rim 
with a damp paper towel. 



4. 

If water does not cover 
jars by 1-2” after adding 
them to the pot, have a 
kettle going and add more 
boiling water to submerge 
them. Remember, you want 
to sterilize the entire jar, 
including the lid. 



2 . 

Place the lid on the jar 
and screw the band on just 
enough to hold it in place 
(but not super tight— the 
contents can expand, and 
if there’' s no room to move, 
crack goes the jar). 



5. 

Simmer jars for 10-20 
minutes, depending on the 
recipe (for fruit jams, 10 
minutes will do). Remove 
with a jar lifter that has 
a rubber grip and place 
about 1” apart on a towel- 
lined surface. Let cool. 



3. 

Line the bottom of a large 
pot with a kitchen towel (to 
protect the jars), and fill it 
with about 4" of water. Bring 
to a simmer, then carefully 
lower jars into the pot, 
spacing about 1” apart. 



6 . 

Once completely cool, test 
the seal by pressing on the 
lid: It shouldn’t flex up and 
down, therefore no air can 
get in (the crux of canning). 
Tighten the band on the jar, 
label, and store in a cool, 
dark place for up to a year. 
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The irresistibly creamy taste of 
Silk Cashewmilk is now available 
in chocolate and vanilla. 

Life jusi got a little sweeter. 
Taste for yourself. 


helps 

Silk.com/Cashew 


YOUR ESSENTIAL GUIDE TO GOOD TASTES: 
EVENTS, PROMOTIONS, AND MORE. 
VISIT BONAPPETIT.COM/THELIST 
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COOK THE 

COVER 

Falafel-Spiced 
Tomatoes and 
Chickpeas on 
Flatbread p. 60 

APPETIZERS 

Falafel-Spiced 
Tomatoes and 
Chickpeas on 
Flatbread p. 60 
Flank Steak Tartare 
with Carrot-Top Salsa 
Verde p. 80 
Grilled Corn and 
Chile Dip p. 10 
Oysters with Finger 
Lime and Ginger 
Mignonette p.80 
Snapper Sashimi with 
Seaweed and Fennel 

p.80 

Summer Crudites with 
Bagna Cauda p. 69 

BEVERAGES 

Cassis Spritz p. 15 
Cocchi Spritz p. 15 
Cointreau Spritz p. 15 


Plum Wine p.92 
Rum Swizzle p. 15 
Sbagliato p. 15 
Seaside Cocktail p.82 
Sloe Gin Spritz p. 15 
St-Germain Spritz p. 15 
Summer Fruit Shrub 
Cocktail p. 14 

SANDWICH 

Chicken Cutlet 
Sandwiches with Savoy 
Cabbage Slaw p. 30 

SALADS 

Bitter Greens with 
Sauteed Corn and 
Shallots p.27 
Farmers' Market 
Quinoa Salad p. 65 
Farro and Tomato 
Salad with Fish-Sauce 
Vinaigrette p. 60 
Plum-Fennel Salad with 
Floney-Ginger Dressing 
p.34 

Shaved Zucchini Salad 
with Macadamia Nuts 

p.80 


Strawberry-Cucumber 
Salad with Lemon 
Cream p. 34 

SOUP 

Tomato Soup with 
Arugula, Croutons, and 
Pecorino p. 60 

MAIN COURSES 

FISH, SEAFOOD 

Flot-Smoked Salmon 
with Tarragon Creme 
Fraichep. 39 
Shellfish Boil with Spicy 
Green Dipping Sauce 
p.40 

Slow-Roasted 
Black Cod with Red 
Chermoula p. 65 

MEAT 

Chicken-Fried Steak 
p.38 

Roast Pork Shoulder 
with Star Anise and Soy 
Sauce p.82 
Sliced Strip Steak with 
Arugula and Parsley 
p.69 


PASTA 

Pasta with Swordfish 
and Cherry Tomato 
Sauce p. 28 
Spaghetti with No- 
Cook Tomato Sauce 
and Flazelnuts p.57 

POULTRY 

Sichuan-Style Chicken 
with Rice Noodles 
p. 65 

VEGETARIAN 

Farmers' Market 
Quinoa Salad p. 65 
Grilled Eggplant with 
Fresh Plot Sauce and 
Crispy Eggs p.32 
Spaghetti with No- 
Cook Tomato Sauce 
and Hazelnuts p.57 

VEGETABLES, 

SIDE DISHES 

Grilled Green Tomatoes 
with Burrata and Green 
Juice p. 57 
Mixed Beans with 
Peanuts, Ginger, and 
Lime p. 44 
Potato Salad with 
Grilled Kale p.80 

CONDIMENTS, 

MISCELLANEOUS 

Apricot-Riesling Jam 
p.90 

Classic Dill Pickles p. 89 
Herb Salt p.87 
Lemon-Chile Green 
Bean Pickles p.89 
Lemon Verbena Sugar 
p.87 

Master Brine p. 89 
Raspberry-Rose Jam 
p.90 

Strawberry Vinegar 
p.93 

White Kimchi p.91 

DESSERTS 

Almond Tart with 
Stone Fruit and Lime 
Meringue p. 82 
Banana Split Ice Cream 
Cake p. 71 
Mr. and Mrs. 
Miscellaneous Basil- 
Chip Ice Cream p. 96 


FOR NUTRITIONAL 
INFO FOR THE 
RECIPES IN THIS 
ISSUE, GOTO 

BONAPPETIT.COM 

/RECIPES 


sourcebook 


SHOPPING LIST 

SUMMER DRINKING pp 13-15 

MOSER FLUENT DOUBLE OLD FASHIONED $120, 

Moser dealers can be found at moserusa.com 

MOSER MOZART HIGHBALL $150, Moser dealers 

can be found at moserusa.com 

RIEDEL VINUM WATER GLASS $30 for set of two, 

riedelusa.net 

THE BA Q&Ap 16 

RISTO DRESS $695; neimanmarcus.com 

YOUSAYTOMATOpp 54 61 

CHRISTIANE PERRECHON STONEWARE PLATES 

$130; available in limited colors at marchsf.com 

SAVING THE SEASON pp 84-93 

FERMENTATION JAR $280; sarahkersten.com 

PREPSCHOOLpp 95 99 

MOSER MOZART HIGHBALL $150, Moser dealers 

can be found at moserusa.com 

TRAVEL PLANNER 

R. S.V.P. p 10 

PIGS PRINCE 1 Lackawanna Plaza, Montclair, NJ; 
973-233-1006; pigandprince.com 

THE BA Q&Ap 16 

DINER 85 Broadway, Brooklyn, NY; 718-486-3077; 
dinernyc.com 

PARM 248 Mulberry St., NYC; 212-993-7189; 
parmnyc.com 

COOK LIKE A PRO p 18 

MR. AND MRS. MISCELLANEOUS 699 22nd St., 

San Francisco; 415-970-0750 
THE BA CHECKLIST p 20 

BAR TARTINE 561 Valencia St., San Francisco; 
415-487-1600; bartartine.com 

CHIEF'S PEAK AT THE OJAI RANCHO INN 

615 W. Ojai Ave., Ojai, CA; 805-646-1434; 
sheltersocialclub.com 

THE EPIPHANY HOTEL 180 Hamilton Ave., Palo 
Alto, CA; 800-224-6000; epiphanyhotel.com 

MISSION CHINESE FOOD 171 E. Broadway, NYC, 
mcfny.com 

PGA CHAMPIONSHIP Whistling Straits, Kohler, Wl; 
920-547-4977; pga.com 

SEMILLA 160 Havemeyer St., No. 5, Brooklyn, NY; 
718-782-3474; semillabk.com 

NAVIGATOR: LOS ANGELES pp 46 50 

THE APPLE PAN 10801 W. Pico Blvd.; 310-475-3585 
DAN TANA'S 9071 Santa Monica Blvd., 

West Hollywood, CA; 310-275-9444; 
dantanasrestaurant.com 

LANGER'S DELICATESSEN-RESTAURANT 704 

S. Alvarado St.; 213-483-8050; langersdeli.com 
MUSSO & FRANK GRILL 6667 Hollywood Blvd.; 
323-467-7788; mussoandfrank.com 

THE ORIGINAL PANTRY CAFE 877 S. Figueroa St., 

213-972-9279; pantrycafe.com 

TAYLOR'S STEAK HOUSE 3361 W. Eighth St., 

213-382-8449; taylorssteakhouse.com 

YOUSAYTOMATOpp 54 61 

AVA GENE'S 3377 SE Division St., Portland, OR; 

971-229-0571; avagenes.com 

LANDOFOZpp 72 83 

THREE BLUE DUCKS 143 MacPherson St., Bronte, 

NSW, Australia; -^612-9389-0010 
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PORTLAND 


^ ^ £)V^*»v 

THE NORTHWESTS 
PREMIER FOOD AND 
DRINK FESTIVAL. 

FOUR DAYS AND 
35 EVENTS FEATURING 
84 ALL-STAR CHEFS. 

SEPTEMBER l7-20 

Tickets and info 
atfeastportland.com. 
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SfiEecc stySes available at M' 


Finally, comfort 
that looks as 
good as it feels, 


powro^ 

PRESSURE C(X)KEI!)a' 


not what you were thinking right? 


Gel Pro Elite 


AT MICROWAVE SPEEDI 


Delicious, Healthy Meals in One Pot 


With One-Touch Design 


Organic textures, \ . 
■jnspired patterns & fresh colors i 

iioo-fl pattern, color sf, f 
size'ieombfnations j' 

!i I ii| 1: 'I 

' Patented Dual Comfort Core ' 

i, ''!!■ tyr' ■ 'jilv 

I Soothing gel.+ energy-return foam 
No-curl!; remfo'rced edg'ls^ ' 
5-year warranty {|j| ' 


FREEBmp0fMi 

$70 IN FREE 

MONEY BACK WMmTm 


POWERPRESSURECOOKEIL0Clfli 

Promo code: “FTHGUlilRl 


1^) Fusion Life Brands 
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KEVIN BACON 


You'd think Kevin Bacon would be sick of his namesake meat, but no: His favorite sandwich is a souped-up 
B.LT. that also features creamy avocado and ribbons of smoked salmon. In other words, a B.L.A.S.T., one of many 
homemade dishes that doubles as a distraction from his dark roles, like the lapsed alcoholic who [ed an FBI 
investigation in The Following and the coked-up sheriff at the rotten core of the new indie film Cop Car. "I'm either 
killing someone or someone's trying to kill me," Bacon says. "Cooking and eating are perfect ways to relax 
and get out of that headspace." Sometimes that means fish tacos with fresh corn tortillas (flour need not apply), 
chicken with olives and dates, or pasta puttanesca, which he cooks with his wife, the actress Kyra Sedgwick. 

As for that masterpiece of a sandwich, find the fundamentals on the napkin above. —Andrew parks 
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Boom ^ 
ChoGoIatta/ 

. cookie A 


AJl CoDDit Gof 5 u|ar, and Vanilla are traded in oocipliance with Falrtnade Standanis, ^ excluding llcsiid 

ingredients. Visitinfo.feirtrade.net c Ben Jerry's Cows: «WoodytfecKson 1997 208 I 2 C 
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WRTRWSE 


Our new Cooliie Cores have a uniQuely spoonahle cookie center surrounded by 
chunk-filled ice cream. It’s a whole new way to love cookies. So start spooning. 
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IN THE TIME IT TAKES 
TO READ THIS AD, 
WE’VE MADE LITTLE TO 
NO PROGRESS. 

WE START BY SLOW-ROASTING THE FINEST WEBER BLUE AGAVE 
FOR MORE THAN THREE DAYS AND THEN SLOWLY CRUSH IT WITH 
A TWO-TON STONE WHEEL. THE RESULT IS AN EARTHY COMPLEX 
TASTE THAT'S MORE THAN WORTH THE WAIT. 
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TEQUILA IOCMe DE AGAV 
ARTESANAL , 

CONT 
750 ml 
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TEQUILA I>E AQAVE 
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^ SILVER 


TEQUILA tOarti DE A6AVE 

AHTESANAL 


45% ale 

(90Prrt 


m 


m 


1492 





SIMPLY PERFECT. 

rocopatron.com 


The perfect wa> ki enioy Pofror i « responstbl v HcncitcEaflDa oneJ Imported exclusively trem Mexico by The Potrdn SpirtI iCompony, las Vegos. NV. 42^45% obv. 


